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S ARE GONE 
forever— 


—when sausage makers chopped meat 
with hand cleavers. Gone, too, are the 
days when they can hope to compete for 
business with antiquated methods 
of production, such as stuffing sav- 


sage by other than modern methods. 


For example, the modern Buffalo Leak- 
proof Stuffer is reducing production costs 
and increasing profits in hundreds of sav- 
sage plants. They are leakproof—no air 
can escape past the piston into the meat 
and cause spoilage and loss. Meat cannot 
slip by the piston to lodge in the bottom 
of the cylinder. The cylinders of Buffalo 
Stuffers are constructed of special semi- 
steel castings and prevent meat discolor- 
ation. They are accurately machined and 
highly polished. 


There are many structural features and 


BUFFALO operating advantages, all of which are 
LEAKPROOF STUFFERS ae illustrated and explained in our catalog. 


Available in five models, from 100 to 
500 Ibs. capacity. They reduce costs 
while speeding production. 


Tell us where to mail your copy. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo 3, New York 
SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 


Buffalo «=: 
MAKING MACHINES 
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OOD and stainless steel are two sub- 
stances which get along well together. 
You can find ample evidence of that fact 
in the preparation and serving equip- 
ment of almost any hotel, hospital, res- 
taurant, bar or soda fountain—and more 
recent evidence in the mess trays, flat- 
ware, stock pots, canteens, meat pans, 
field kitchens, portable refrigerators, etc., 
of the Armed Forces. 
Food and beverages, after all, are 
chemicals—and Allegheny Metal, the 
ioneer stainless in this country, is a 
pighly chemically-resistant material. It’s 
bright, tough, close-textured and excep- 
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WHEN 17 CAME 70 "EATIN ECUIPYMENT 


Chey Canned lo Seunless Steel 


tionally strong. The sanitary factor is 
high, cleaning is easy, and life in service 
is exce tionally long. Those are proper- 
ties, when you're thinking in terms of 
food, that look good from any angle. 

If you have ideas and questions on 
food equipment—anywhere along the 
line, from processing to serving—we can 
fill in many of the answers. Allegheny 
Ludlum Steel Corporation, Pittsburgh, 
Pa., and other Principal Cities. 


Allegheny Metal is also handled and stocked by 
all Joseph T. Ryerson & Son, Inc. warehouses, 


METAL 


The Time -Teslttd Stainbeso Stee 


REMEMBER THE NAME TODAY FOR THE 
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123 BEEF PAUNCH 


with ‘jyob-suited’ 


145 LOW TRUCK 608 


WAREHOUSE 


BAR HANDLE 


GLOBE TRUCKS 





673 
SANITARY 
OFFAL PAN 


103 SAUSAGE MEAT 


100 models to choose from 


A thorough understanding of the packing plant 
handling problem enables Globe to furnish meat pack- 
ers with exactly the right truck for every job. Into 
each of our more-than-a-hundred standard models is 
built extra strength, maximum sanitation and han- 
dling ease. 


These sturdy, perfectly balanced trucks will work 
for you indefinitely, picking up valuable minutes all 
along the line. Compact, easily maneuvered, they are 
Globe’s scientifically engineered answer to packing- 
house truck needs, 


And if you have unusual requirements not met by 
standard units, our engineers are ready to design spe- 
cial, made-to-order models for you. Also incorporated 
into these are all the regular Globe features of round- 
ed corners, welded seams, removable trays (where 
necessary) and large, easy-rolling wheels. 


; SIN 
Why not write Globe now while you’re ( 
thinking about it? We’ll be glad to help you 
in any way we can. 


HE GLOBE COMPANY 


000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


WAR 


3, 4 


KING INDUSTRY WITH 
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EXPERTLY DESIGNED EQUIPMENT 





PATAPAR, BOILED, REVEALS GREAT WET-STRENGTH 


Withstands Oj, 
Fats, Live Steam, 
and Freezing 


Patapar Vegetable Parchment can take 
unishment you'd 
lieve impossible 
for paper. It resists 
penetration of 
grease, oil, hot fat. 
It will stand up 

under scorching  ‘"*%usonn.... 

hot live steam. It can be frozen in ig 

— thawed out and 

remain intact and 


RESISTS PENETRATION many tou 
lems of packaging and Bom 


179 Types of 
Patapar 


Patapar is produced in a variety of 
types to cover a wide range of sin. 
ations. There are types to handle prob. 
lems of extreme grease or moisture 
penetration. Another type of Patapar 
resists penetration of air. There's ; 
Patapar for food products which mus 
have wrappers that allow them w 
breathe. All in all, 179 types of Patapa 
have been perfected for the differen: 
needs of different products. 
In the meat industry, Patapar is the 
ideal material for: 
Meat wrappers Tub liners and circles 
Ham boiler liners Lard wrappers and 
Butter wrappers bulk packaging units 
Carton and box lirers 
And many other uses 


Complete Printing 


Service 


One of the features of Patapat is te 
way it can be printed with colorhl 
and attractive designs. Our plants 
equipped with complete modern fac: 
ities for printing Patapar in one « 
more colors by lithography or lene 
press. Every detail is handled 
skilled experts. 


Note to business planner 


With the present shortage of pulp, them 
ufacture of Patapar is restricted to limited 
weights and finishes, and its use © ba 
war assignments and essential civilian requ’ 
ments. However, inquiries are welcome fros 
business men who would like to invests 
Patapar for future needs. 


Patapa 


U.S. Pat. 8 


Vegetable Parch 


P Paterson Parchment Paper Compamy 
If a paper can be boiled four hours and come out Bristol, Pennsylvania 
~ ; West Coast Plont: 340 Bryant St., Son Froncisee 7 
firm and strong, that really is wet-strength. This Branch Offices: 120 Broadway, New York 5, it 
; , 111 West Washington Street, Chicago 2, li. 
sheet of Patapar has just undergone this severe test Headquarters for Vegetable Parchment 


The National Provisioner—August 26, 1 








PICKLING S 
SALT 


Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 
SALT. That is because it has been perfected through 
years of experience and intensive research, It is unexcelled 
for the manufacture of tender ‘‘Ready-to-Eat” hams. For 
their production we furnish complete instruction in the 
use of the effective PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. ¥.- 


<TD baal ' 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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A fighting man’s “LUNCH BOX”... 
Mr. Cellophane guarding the rations 


VITAL INVASION RATIONS . . . are sealed in a 
two-ply Sylvania cellophane Ration Bag. Cof- 
fee, sugar, crackers, chocolate—and other items 
easily spoiled by moisture—arrive on the 
beachheads perfectly preserved, thanks to that 


and extremely tough. 

Sylvania cellophane appears on all fighting 
fronts in many important roles. But from the 
developments Sylvania has under way today, 
you can look forward to many more uses for 





double-walled protection of cellophane. Sylva- 
nia bags are moisture resistant, water-repellent 


cellophane — and better cellophane —in the 
postwar tomorrow. 


SYLVANIA stacmtatind —— 
Ad! | 


aueoes, 





Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N. ¥. * Works and Principal Office: Fredericksburg, Va. STs. Tate 


Th 
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INO DEFROSTING SHUTDOWNS 
4 when using 


EBHARDT coLp Air CIRCULATORS 


a Gebhardts when installed and operated according to our instructions are guaranteed to remain free 
from frost and ice accumulation. Our Engineering Department would be pleased to explain in detail 
the operation of this patented unit. 
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Gebhardts suspended from the ceiling ke wt chill box ca icoegaaat and humidity and still keep 
all the coils fre ser and ice accumula 


Write for COMPLETE DETAILS aaa PRICES! 


Will handle priorities for immediate delivery 


ADVANCED ENGINEERING CORPORATION 


: 
: 2646 WEST FOND DU LAC AVENUE - MILWAUKEE 6, WISCONSIN 
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KEEP IT OFF 


YOUR SHIPMENTS 





3 WAYS to stretch When meat products must be rushed through the coolers — 
’ your’ DRY-ICE’supply then face long trips by road and rail, after delays due to 


today's complicated traffic problems — that's when they 
need protection most. And that's where ‘‘DRY-ICE"’ can help 
you. Hung in bags on the meat rails or packed in with LCL 
shipments, a little ‘‘DRY-ICE'’ goes a long way in providing 
the supplementary protection that today’s unusual shipping 
conditions demand. 


1.—Store in properly insulated 
containers, as near as possible 
to the point of use. 


2.—Protect it against needless 
exposure to the elements. Be sure to make careful use of this versatile refrigerant. 
Don't waste a pound. It's needed for many essential duties 
3.—Use it only in quantities ac- by the armed forces and by vital war industries. Call or write 
tually needed for each job. us if you want help in using ‘‘DRY-ICE"’ most effectively. 

(We'll be glad to help you esti- 


mate quantities required.) * BUY UNITED STATES WAR BONDS * 


’ 











¥ Pe 


Offices: 60 East 42nd St., New York 17, N. Y. 


<a 


Y-1CE" SERVICE- DISTRIBUTING STATIONS IN PRINCIPAL CITIE 


cs 
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In Meeting we the Demands of War 





Gaylord Is Developing Finer 
Containers for Peace 


Packages and containers for War materiel must 
stand up under conditions far removed from peace- 
time uses. Extremes of temperature, of climate, of 
moisture, and of handling methods have had to be 


met and overcome. 


Asa result, new Gaylord developments mean 
new and better containers for your twar prod- 
BUY MORE a a 


ucts—finer in ev way— ter sales appeal, and 
WAR BONDS ee ee . 
better protection for your product. 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


CORRUGATED AND SOLID FIBRE BOXES... FOLDING CARTONS 
KRAFT GROCERY BAGS AND SACKS . . . KRAFT PAPER AND SPECIALTIES 


New Yorke ChicagoeSan Francisco « Atlanta « New Orleans e Seattle e Tampa « Detroit « Portland 
Los Angeles e Indianapolis e Houston e Minneapolis « Dallas « Jersey City « Appleton « Oakland 
Memphis e Fort Worth e Cincinnati «e Oklahoma City « Greenville « Columbus « Jacksonville 
Des Moines e Kansas City « Milwaukee e Bogalusa « Weslaco « St. Louis e Hamden « San Antonio 
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Making sausage for the 
armed forces? Then 
use Armour’s Natural 
Casings and be sure of 
meeting requirements! 


Armour’s Natural Casings 









































For Bologna that Sells... 


and Keeps On Selling! 


® Naturally, you’re looking for repeat busi- 
ness on the bologna you make. 

That’s where Armour’s Natural Beef 
Middle Casings come into the picture. 

For these natural casings give bologna 
real eye-appeal . . . real sales-appeal in a 
dealer’s meat case! 

You see, bologna packed in Armour’s 
Natural Beef Middle Casings has that 
plump, firm, well-filled look that customers 
want in sausage. 


And, too, Armour’s Natural Casings help 
keep bologna fresh and flavorful longer, 
because they lock in all the rich goodness 
of the sausage itself... provide real pro- 
tection against drying out. 

Armour can supply you with uniformly 
graded, imperfection-free Beef Middles 
in the quantity you need. We honestly 
believe you can buy no finer casing for 
quality bologna that sells . . . and keeps 
on selling ! 





eSimour and Company 
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FOOD TRADE EXPERTS 

RECOMMEND PROGRAM 
ON SURPLUS DISPOSAL 


a 
A regional advisory committee on 
us foods disposal for the North- 
including two meat industry mem- 
has already submitted a set of 
ie principles on a surplus food dis- 
program to the War Food Ad- 
inistration. The committee, which is 
mposed of food processors, brokers, 
perative buyers, retailers and others, 
George A. Schmidt, jr., Stahl- 
eyer, Inc., as representative on canned 
ts and D. D. Fredericks, Armour 
d Company, on fresh meats. 
The committee has recommended that 
he basic principles include: 
“Disposal of surplus foodstuffs as soon 
bs possible after a surplus is certain; 
handling of foodstuffs released for civil- 
tans in the United States through nor- 
mal trade channels in a manner equit- 
bile to all interested groups; specula- 
tive activities will not be allowed, and 
bferings will be widespread enough to 
bliminate monopolistic acquisitions; the 
bate of disposal and the geographic dis- 
tribution will be arranged to prevent 
isruption of markets; the government 
‘ill obtain the best prices possible, con- 
istent with OPA ceilings; all commodi- 
es will be sold on an inspected basis; 
nd out-of-condition commodities will 
ot be permitted in distribution in orig- 
nal form.” 


an Beef More Plentiful; 
Many Other Meats Scarce 


Consumer supplies of ration-free lean 
beef are much more plentiful this month 
han during July, according to an Amer- 
ican Meat Institute survey, made at the 
request of the OPA in Washington and 
released this week. Shortages of the 
better grades of beef continue acute 
and most cuts of pork are in less plen- 
iful supply, the survey showed. 
Supplies of the two top grades of 
lamb are also short, but supplies of the 
two intermediate grades are much im- 
proved over a month ago, as are the 
supplies of the two intermediate grades 
of beef. Supplies of pork loins, hams, 
shoulders, bacon and spareribs are 
shorter, however, reflecting in part the 
mereased demands of the government. 
he veal situation is generally improved 
with all cuts showing greater supplies 
n relation to demand. 

Pork sausage, luncheon meats, ham- 
burger, variety and canned meats, as 
well as lard, continue to be available 
in plentiful quantities, the survey 
howed. More than 625 meat packing 
operators and branch house managers 
eported in the nationwide survey. 















































Surplus Disposal, Meat Demand and 
Jobs for Veterans on AMI Program 


ILLIAM M. JEFFERS, presi- 

dent of the Union Pacific Rail- 
road and famous as the business execu- 
tive who made the wartime synthetic 
rubber program work, and Kar! Brandt, 
internationally-known food economist, 
are two outstanding speakers from out- 
side the meat packing industry who will 
appear on the program of the thirty- 
ninth annual meeting of the American 
Meat Institute, to be held at the Drake 
hotel, Chicago, September 26 to 28. 

Mr. Jeffers will speak on post-war 
plans of the railroad industry. It is 
probable that, in addition to the address 
by Mr. Jeffers on the rail carriers’ 
plans, other speakers will present the 
post-war transportation ideas of the 
airplane and trucking industries. 

Harvey G. Ellerd, vice president of 
Armour and Company and chairman of 
the committee on war problems of the 
Chicago Associa- 
tion of Commerce, 
will discuss the em- 


ployment of re- 
turned service men. 
Mr. Ellerd has 


made a study of 
this subject and his 
remarks should be 
of interest to every 
meat packer. 

Lee Marshall, di- 
rector of the Office 
of Distribution, 
War Food Admin- 
istration, will speak 
on the govern- 
ment’s plans for 
the disposal of meat and other food 
surpluses. 


Harry E. Reed, chairman of the War 
Meat Board and head of the Livestock 





H. G. ELLERD 





WHAT HAPPENS TO “RILEY” 
ON SEPTEMBER 3 BROADCAST 











The “Rileys” wind up their vacation, 
if it can be called that, in a leaky house- 
boat on the September 3 broadcast of 
the American Meat Institute’s Sunday 
night Blue network radio comedy show, 
“The Life of Riley,” starring William 
Bendix. In a continuation of August 27 
show, which found the “Riley” family 
as unwelcome guests in their own home, 
they force their realtor friend Hogan to 
get them a beach cottage as he had 
promised. The cottage turns out to be 
a leaky houseboat, a fact which is con- 
cealed until they move in late at night. 
“Riley,” as usual, manages to gum up 
the family’s affairs. 





and Meat Branch, WFA, will discuss 
the probable demand for meat products 
from the armed forces, consumers and 
countries being supplied under lend- 


lease arrange- 
ments. 
Clifford Hope, 


Representative 
from Kansas, and 
a member for many 
years of the House 
Agricultural com- 
mittee, will discuss 
the outlook for 
farm legislation. 
He comes from an 
important livestock 
and grain area and 


is a student of 
farm and food 
HARRY REED problems. . 


John J. Madigan, 
assistant director of the food price divi- 
sion of the Office of Price Administra- 
tion, will discuss recent developments in 
government regulations. 


The program will also include ad- 
dresses on, and discussions of, such 
topics as the following: Operating Les- 
sons Learned from the War; Coming 
Changes in the Retailing of Food; Out- 
look for Livestock; Plans for Meat 
Education, and Taxation and Debt 
Problems. 

The annual dinner will be held on the 
evening of Wednesday, September 27, 
at the Stevens hotel. 

Representatives from branches of the 
government which currently are having 
frequent contacts with meat packers will 
be present at the annual meeting and 
available for conferences with those at- 
tending. This plan was tried out suc- 
cessfully at last year’s meeting and 
packers reported that such contacts 
were of great value to them. 

Although the meeting will again be 
streamlined through the elimination 
of exhibits, reports to THE NATIONAL 
PROVISIONER indicate that firms supply- 
ing the industry with equipment and 
materials will be well represented. 

The Chicago Association of Commerce 
told the Provisioner this week that 
there are 21 conventions scheduled for 
Chicago during the week of September 
24 to 30. 

Reservations which have come in have 
already filled the Drake and most hotels 
adjacent to the Drake. The Institute is 
urging members who plan to come to 
the annual meeting, and who have not 
yet made hotel reservations, should 
write at once to the Institute, indicat- 
ing the type of space desired. 





MEAT'S PART AS WAR WEAPON AND DIETARY 


VALUE STRESSED IN MEAT BOARD DISPLAYS 


OLORFUL displays which graphi- 
cally portray the story of meat as 
a weapon of war and its vital impor- 
tance in victory meals will reach house- 
wives and other groups in every part of 
the nation this fall through educational 
exhibits set up by the National Live 
Stock and Meat Board at leading fairs, 
expositions and other events. 


The Board’s exhibit season was offi- 
cially opened at the Wisconsin State 
Fair at Milwaukee, Aug. 19 to 27. 

Depicting the progress which has 
been made in this important field, is a 
display of different kinds of canned 
meat products used by our fighting men 
around the world. These products, used 
whenever fresh meats are not available, 
are the result of research conducted by 
the Army Quartermaster Corps sub- 
sistence and development laboratory in 
cooperation with the research depart- 
ments of meat packing establishments 
and leading universities. 

Another phase of the exhibits illus- 
trates the value of meat in the diets of 
blood donors. It emphasizes the fact 
that the right kind of protein hastens 
the restoration of the blood plasma and 
the building of resistance to disease. 
Meat supplies this kind of protein and 
is also a rich source of iron which is 
necessary for the formation of red 
blood cells. 

Especially timely in view of the pres- 
ent-day interest in the conservation of 
meat, is a display which shows that 
cooking meat at a low temperature 
holds down cooking losses. Among other 
things, this display presents the results 
of a cooking test with a pair of hams, 
each weighing 14 lbs., and cooked to the 


2 


same degree of doneness—one at a high 
and the other at a low temperature. 
The ham cooked at the high temperature 
lost 4 lbs. The one cooked at the low 
temperature lost only 2 Ibs. In other 
words, low temperature cooking saved 
2 Ibs. of meat. The Board also points 
out that meat cooked at a low tempera- 
ture is more tender, juicier and more 
palatable than when a high temperature 
is used. 


Emphasizing the fact that an ade- 
quate diet is essential to good health, is 
a display showing, that meat is a rich 
source of dietary nutrients, including 
protein, iron, phosphorus and the B 
vitamins. Supplementing this part of 
the exhibit is a feature showing the re- 
sult of the Board’s research to deter- 
mine the retention of the B vitamins in 
cooked meat. This research has shown 
that cooked meat is still a very rich 
source of the vitamins—thiamine, ribo- 
flavin and niacin. 


The exhibits also depict the progress 
made in the meat program carried on 
by the Board to assist the Army and 
Navy with their meat problems. This 
program includes instruction in the cut- 
ting, cooking, carving and conservation 
of meat, and also the use of lard in the 
preparation of various food dishes. 
This display points out that since the 
beginning of this program the Board’s 
specialists have conducted 3,677 meat 
lectures and demonstrations at 351 
Army posts and Navy installations 
which have been attended by more than 
300,000 officers and men. 


A representative of the Board will be 
in charge of each exhibit and copies of 
its meat literature will be available. 





PRICE AGENCY STATES 
RECONVERSION PERIOD 
PRICING PRINCIPLES 


Apparently the Office of Price Ad- 
ministration intends to hold prices of 
meat and other foods in tight check 
during the reconversion period, apply- 
ing present pricing standards to such 
products, according to an official state- 
ment on the principles of the agency’s 
reconversion pricing program which was 
issued last weekend. 


Perhaps most significant of the prin- 
ciples from the packer standpoint were 
the first two: 

1) OPA must continue to hold the 
cost of living tightly in check. It must 
protect the general public against in- 
creases in the national average in rents 
and in the prices of clothing and food. 
Rising prices in these basic items would 
be equivalent to lowering the national 
purchasing power and standard of 
living. 

2) OPA will continue to price prod- 
ucts which have been available to con- 
sumers throughout the war period ac- 
cording to present standards. These 
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standards were carefully examined by 
Congress and approved in substance. 


Other principles announced by the 
agency include: prompt action to re- 
price, either company by company or 
industry-wide; items coming back into 
production, with due attention to costs 
and profits; modification of pricing 
methods to fit changing conditions 
whenever the need is demonstrated 
through frequent price checks; price 
control and rent control must be kept 
in effect as long as they are needed— 
but not one month longer. 


FABRICATED CUTS SHORT 


The Dallas OPA administrator has 
declared the following Kansas cities to 
be deficiency areas for fabricated meat 
cuts covered by MPR 336, MPR 355 
and MPR 394: Coffeyville, Dodge City, 
Gordon City, Great Bend, Hutchinson, 
Liberal, Pratt, Parsons, Topeka, Salina, 
Lawrence, Pittsburg and Manhattan. 
This order permits retailers to sell to 
purveyors of meals at wholesale supply 
house prices in the cities named. 
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REDUCE SIZE OF CAN Meee 


Stahl-Meyer, Inc., New York City, is now 
marketing its liverwurst bulk in 6-07, jp. 
stead of 9-oz. cans as formerly. The ney 
and smaller container is lithographed 
whereas the former can carried a paper ly. 
bel. Greater consumer appeal is Predicted 
for the smaller container, not only because 
it is easier to handle, but because it retail 
at a considerably lower price. 





SEEK CUT IN ABSENTEEISM 


Employes who take time off from 
work to hustle their clothing to the 
laundry or cleaners or pay the gas and 
electric bill will have no excuse for such 
sojourns under a plan proposed by Paul 
V. McNutt, chairman of the War Man. 
power Commission. Aimed at reducing 
absenteeism, the plan would provide 
such services at large industrial plants 
as automobile repair shops for work- 
ers’ cars, a laundry pick-up service, a 
place to pay gas and light bills and in- 
surance premiums. The WMC chair- 
man also called for a shopping exter- 
sion program which would necessitate 
an adjustment of commercial and pro- 
fessional services to meet the needs of 
war plant and essential workers more 
adequately. 


MORRELL AD RANKS HIGH 


An institutional advertisement o 
John Morrell & Co., appearing in a re 
cent issue of a Sioux Falls, S. D., news 
paper, attracted a greater feminine 
readership than any other national ad, 
according to findings of a survey just 
made public. Not only did 43 per cent 
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of the women polled indicate they had 
read the ad, but 36 per cent of the men 
questioned also gave an affirmative re 
ply. The ad pictured the part Morrel 
employes are playing on both the wal 
and home fronts. 


POINT VALUE CHANGES? 


J. M. Kamerick, regional rationing 
executive of the Office of Price Admit 
istration at Chicago, said this week thst 
he did not believe that the price agen 
would make changes in meat point val 
ues in the new tables, which will b 
come effective September 3. 
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OCKER plant operators intend to 
go in for selling, processing, 
packaging and retailing frozen 

meats on a large scale after the war, 

according to a survey made recently 
among 5,000 locker plants by the Edi- 
gon General Electric (Hotpoint) appli- 
ance company. Of the 1,154 locker 
plants answering questions in the sur- 
vey, 933 said that they intend to sell, 
process, package and retail frozen foods 

after the war; 81.5 per cent of the 933, 

or 760, indicated that their lines would 

include frozen, packaged meats. 

About 78 per cent, or 904, of the 
1154 plants participating in the survey 
indicated that they now process and 
package frozen foods, while 596, or 51.6 
per cent, said that they now sell frozen 
foods to retail consumers. 

Expansion of their retail sales of 
frozen foods is planned by 852, or 73.8 
per cent, of the locker plant operators, 
while 888, or 76.9 per cent, intend to 
sell and distribute commercial brands 
of frozen foods after the war. 

Distribution of packaged frozen food 
by truck to homes, on a scheduled de- 
livery basis, is planned by only 209, or 
18.1 per cent of the plants, while an 
equal percentage are uncertain as to 
whether they will enter the home dis- 
tribution field and 73.6 per cent indicate 
that they do not intend to do so. 


Watch Home Freezers 


Locker plant operators apparently 
have great hopes that expansion in 
the use of home freezers after the war 
will mean greater sales opportunities 
for them. Locker plants will attempt 
to assure themselves of larger markets 
by selling the home freezers them- 
selves; while only 7.1 per cent of the 
1154 respondents said that they had 
sold frozen food home storage cabinets 
before the war, 79 per cent said that 
they intended to sell such equipment 
in the post-war period. 

Wide-spread processing, packaging 
and sale of frozen meats by locker 
plant operators would certainly intro- 
duce a new factor in meat distribution 
ina good many areas. The extent to 
which it would affect the packer and 
his regular outlet—the retail meat 
dealer—is difficult to estimate, but it is 
apparent that the packer will want to 
give the problem some study. 

While the established agencies of 
commercial meat distribution have un- 
doubtedly felt the effect of the slaugh- 
tering, processing and storage activities 
of locker plants in some regions (par- 
ticularly during the war), a good deal 
of the business done by locker opera- 
tors has been of a type—from farm 
slaughter—which has never gone 
through commercial channels. In the 
Processing and/or distribution of pack- 
aged frozen meats, however, the locker 
Plant operator can serve not only the 
few hundred farm families who may be 
locker patrons, but also hundreds of 
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LOCKER PLANTS AND FROZEN PACKAGED MEATS 


others in his town and the surrounding 
territory who have previously bought 
from other sources. 

Moreover, whereas previously the 
locker plant’s activities have been 
somewhat restricted geographically, use 
of a truck or two would enable him 
to spread his distribution of frozen 
packaged meat over a much wider area 
and might even make it possible for 
him to establish retail outlets in towns 
and cities where lockers are unknown. 


In doing so the emphasis of his busi- 
ness might well change from STOR- 
AGE and processing to PROCESSING 
and/or DISTRIBUTION and storage. 


It is not at all certain, of course, that 
the locker plant could ever become an 
important factor in packaged frozen 
meat production, although such plants 
are numerous enough so that the han- 
dling of even small volume per plant 
could represent heavy tonnage in the 
aggregate. There are certain factors— 
such as the lack of a steady supply of 
proper quality livestock, inability to dis- 
pose of less desirable products and by- 
products economically and limited space 
and equipment—which would appear to 
restrict attempts to carry through the 
business from slaughter to distribution. 


It is more probable that some locker 
plants would buy carcasses and whole- 
sale cuts from packers, break them 
down into retail form and package, 
freeze and distribute them on a retail 
or wholesale basis. 

In other cases the locker plant would 
probably prefer to purchase packaged 
frozen retail cuts marketed by an es- 
tablished meat packing company or 
other agency and distribute them. 


Whether or not the locker plant 
would retail or wholesale the frozen 
cuts, or both, would depend on a num- 
ber of factors. If the firm viewed its 
locker storage business as most impor- 
tant it would probably consider the sale 
of frozen packaged meat as a business- 
building service to its patrons and a 
means by which it could make a profit 
in retailing to families not renting 
lockers. In doing so it would be com- 
peting directly with the meat retailer. 

However, it is also possible that the 
locker operator might find it desirable 
to wholesale frozen cuts to retailers 
and in doing so he might be a customer, 
but would also be a competitor, of 
meat packing companies in his area. 


Post-War Outlook 


In commenting on the survey men- 
tioned earlier, F. F. Duggan, manager 
of the refrigerator sales division of the 
Hotpoint company, indicated that the 
future of frozen foods is closely tied 
to the home freezer. In an article in 
Air Conditioning and Refrigeration 
News he states: 

“Neither the food processor of na- 
tional brands or the retailer will gain 
a mass market until homes are equipped 
with home freezers.” 

Mr. Duggan points out that field in- 
vestigations among retailers have shown 
that they have not profited by the sale 
of frozen foods in proportion to the 
publicity given the industry, or in pro- 
portion to the efforts they put forth 
to stock the merchandise. He says that 
the post-war outlook for frozen foods 
includes these factors: 


1) Local locker plants which will 








THE FUTURE OF FROZEN PACKAGED MEATS 


@ Like the time and place of the invasion of France, frozen packaged 
meats have become the subject of endless conjecture by people inside and 
outside the meat packing industry. The amount of general information 
(and misinformation) available is surprising; the copper-lined, brass- 
knuckled, hard-headed facts so far known are few. 

@ It is only natural that “dreams” outnumber the realities when a proj- 
ect is in the development stage. Conjecture is necessary and in many 
cases trial and error will be the only means of answering some of the in- 
dividual packer’s questions regarding the future of frozen packaged 
meats. At the same time The National Provisioner realizes that factual 
information is badly needed and intends to gather and publish as much 
material as possible on the subject. 

@ An informal series on frozen packaged meats will begin in an early 
issue of the Provisioner. It will deal with equipment and methods which 
might be used in cutting, freezing, packaging, storage, distribution and 
display of frozen packaged meats, as well as with other factors such as 
the attitudes of retail meat dealers and butcher workmen and industry 
experience with pre-cut meats. There will be some discussion of experi- 
mental data on the effect of freezing on meat’s flavor, tenderness, etc. 
@ It is hoped that this series will serve as a “jumping-off-place” from 
which the packer will be able to start his own study of the possibilities 
of frozen packaged meats with relation to his own business. 
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process and package locally grown 
products; where these plant operations 
are extensive, centrally located food 
dealers will become outlets for their 
products; 

2) Widespread distribution to food 
retailers of nationally advertised brands 
in large packages suitable for long- 
time home storage. 

3) New specialties for home eating, 
such as famous dishes from widely- 





PREDICTS HALF BILLION 
1944 FROZEN FOOD PACK 


The quick-frozen food industry 
will pack more than 500,000,000 Ibs. 
this year, setting a new world’s 
record and topping the 1943 output 
by about 15 per cent, Edwin T. Gib- 
son, director and former president 
of the National Association of 
Frozen Foods Packers, said in 
Omaha this week. Only 80,000 lbs. 
were sold in 1930. 

About 85 per cent of this record 
pack will become available for U. S. 
civilian consumption. Last year the 
civilian allocation was only 60 per 
cent, according to Gibson, a vice 
president of General Foods Corp., 
who was in Omaha on a midwest 
inspection tour of Birds Eye quick- 
freezing operations. 

“Quick-freezing should expand 
greatly after the war,” Gibson said, 
predicting that “it will help make 
balanced diets available for more 
millions of Americans in homes of 
average income, bringing the essen- 
tial foods as well as tropical delica- 
cies to a mass market of over 30,- 
000,000 families. And it will help 
to stabilize farm output, absorb 
surplus crops, provide employment 
in a variety of occupations, and con- 
tinue to stimulate research. About 
75 varieties of quick-frozen foods 
—meats, poultry, fruits, seafoods, 
and vegetables—are now being mar- 
keted.” 











known restaurants, and frozen special- 
ties of other kinds not now available 
for home consumption; 

4) Application of advertising and 
merchandising pressure by appliance 
manufacturers to dealers and consum- 
ers in promotion of frozen food display 
equipment and home freezers. 

Mr. Duggan believes that large vol- 
ume frozen food processing and pack- 
aging will give the consumer more food 
for his dollar and the retailer more 
profit for his efforts. 


NEW TENDERING PATENTS 


Patents covering the tendering of 
meats and natural sausage casings by 
treatment with Osage orange juice 
enzyme and with fig juice enzyme have 
recently been granted to John M. Rams- 
bottom, Chicago. 
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All Inspected Packers Must Yield Lar 
Percentages of Pork to U.S. Governmen 


NLY Class 1—regular and dura- 
O tion—federally inspected slaugh- 

terers will be required to set 
aside for government procurement spe- 
cified percentages of each week’s pro- 
duction of certain pork cuts under War 
Food Order 75.3, issued this week and 
effective August 27. 


The War Food Administration ex- 
plained that the new pork set-aside 
order is designed to make available to 
the U. S. armed forces necessary quan- 
tities of pork cuts and to distribute 
more evenly among federally inspected 
packers the job of supplying such prod- 
ucts for government purchase. 

The order will be administered by 
E. S. Waterbury, Office of Distribution, 
War Food Administration, with head- 
quarters at 5 So. Wabash ave., Chicago. 
Late this week Mr. Waterbury issued 
an outline of the order and stated that 
a reporting form—WFO—75.3-1—will 
be ready next week. 

According to WFA officials, the order 
will not materially change the amount 
of available meat for civilians as no 
change has been made in civilian allo- 
cations to accommodate the order. The 
amount required to be set aside comes 
within the allocations made for govern- 
ment agencies. 

Packers’ present inventories of pork 
and pork products are not affected by 
the order. 


All federally inspected slaughterers 
will be required to set aside: 


1.—Six per cent of the total carcass 
weight (on converted basis) of each 
week’s production of pork in the form 
of frozen pork sides weighing not less 
than 48 lbs. or more than 100 lbs. from 
butcher hogs and smooth sows. 

2.—Thirty per cent of total loin pro- 
duction (green weight) in the form of 
loins conforming to government specifi- 
cations. Sixty per cent of set-aside 
loins must be converted to semi-bone- 
less. 


3.—Forty per cent of total ham pro- 
duction (green weight); hams are to 
comply with government specifications. 
Not less than 20 per cent (of the 40 per 
cent) are to be processed into army 
overseas hams and not less than 10 per 
cent into army hams requiring 48 hours 
smoke. 

4.—Seventy per cent of production 
(green weight) of shoulder cuts pre- 
pared in the form of skinned shoulders, 
picnics or Boston butts. 


5.—Fifty per cent of production 
(green weight) of square cut and seed- 
less bellies, 6/20 range. Bellies must 
meet government specifications. 


The complete text of the pork set- 
aside order follows: 
WAR FOOD ORDER 75.3 
Pork Required To Be Set Aside 
Pursuant to the provisions of War 
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Food Order No. 75, as amended (g FR 
11119, 9 F.R. 4319, 4973, 5333, 5767), 
and to effectuate the purposes thereof 
it is hereby ordered as follows: ; 


§ 1410.20 Pork required to be eet 
aside. 


(a) Definitions. 


(1) “Governmental agency means the 
Army, Navy, Marine Corps, or Coast 
Guard of the United States (excluding 
for the purposes of this order, U, ¢ 
Army post exchanges, U. S. Navy ships’ 
service departments, U.S. Marine Corps 
post exchanges, and similar organiz. 
tions), War Food Administration (jp. 
cluding but not restricted to any cor- 
porate agency thereof), the War Ship- 
ping Administration, and the Veterans 
Administration. 

(2) “Set aside meat” means pork of 
the type and grade required to be st 
aside, reserved, and held under this 
order. 

(3) “Authorized purchaser” means: 
(i) Any person who is under contract 
to sell or deliver set aside meat, or prod- 
ucts prepared in whole or part ther. 
from, to a governmental agency; (ii) 
Any person who has delivered set aside 
meat, or products prepared in whole or 
part therefrom, to a _ governmental 
agency, and has not replaced the set 
aside meat so delivered, or contained in 
the products so delivered, by a purchase 
of set aside meat under this order; (iii) 
Any person who is authorized by th 
Director to purchase set aside meat. 

(4) “Conversion weight” means the 
dressed weight equivalent of pork, de 
termined as prescribed in (c) hereof. 

(5) “Dressed carcass” means a hog 
carcass dressed in accordance with nor- 
mal trade custom, with the leaf fat ani 
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kidney out, the jowls on, the hams faced, 
and the head off. 


(6) “Contract school, marine ho 
pital, or maritime academy” means aly 
person defined as such in War Foi 
Order 75, as amended (8 F.R. 15888) 
9 F.R. 4319, 10056). 

(7) “Ship supplier” means any per 
son defined as such in War Food Order 
74, as amended (8 F.R. 13880, 9 FR 
4319, 8002), who holds a license under 
that order. 

(8) “Person” means any individual, 
partnership, association, business trust, 
corporation, or any organized group a 
persons whether incorporated or not. 

(9) “Director” means the Director 0 
Distribution, War Food Administration. 

(10) Any term not specifically # 
fined herein shall have the meanilg 
ascribed thereto in War Food Order Ne. 
75, as amended, supra, or War Fo 
Order No. 75.1, as amended (8 FR 
11327, 9 F.R. 4319, 5888, 8174). 


(b) Quantity; quality; specifications 
No Class 1 slaughterer shall delivé 


(Continued on page 31.) 
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ways be a good field for major and 
minor innovations in product han- 
ding and processing. There are prob- 
ably very few sausage rooms in which, 
juring a year’s time, the equipment is 


T= sausage department will al- 
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FIGURE 1.—LINKING SETUP 


fied, or some “gadget” adopted in order 
to increase efficiency or output. 

Perhaps one reason for this is that 
few plant operating men, who see the 
relatively large amount of labor still 
applied to turning out sausage and 
ready-to-eat meats, can resist the 
temptation to try and do something 
about it. Many seem to share the feel- 
ing that there ought to be ways to 
streamline further the job of turning 
ttimmings and other raw materials into 
afinished meat food product. 


Of course, the productivity of sausage 
tom labor and the output of the de- 
partment have been stepped up tre- 
mendously from the days of the rocker, 

nd power meat mixer, hydraulic sau- 
sage stuffer and elementary forms of the 
silent cutter. With today’s self-empty- 
ing 800-lb. batch silent cutter, the roto- 
cut machine and conveyor, the high 
speed grinder and improved knives and 
plates, 500-lb. stuffers, the vacuum mix- 


Sausage Department a Good Field for 
Labor-Saving Devices and Practices 


er, casing appliers, linking machines, 
rapid cures and up-to-date smoking and 
cooking equipment, the sausage depart- 
ment can turn out as much product in 
an hour or so as it once did in a day. 
One bottleneck still exists, although 
much relieved, at the stuffing and link- 
ing table. Many plants not only use a 
great deal of labor in stuffing and link- 
ing, but also in such unproductive ef- 
fort as distributing the stuffed sausage 
to the linkers, hanging it on smoke- 
sticks, moving it to the smokehouse 
cages, etc. In THE NATIONAL PROVI- 
SIONER of October 28, 1939, page 8, and 
December 21, 1940, page 10, these unpro- 
ductive operations were pointed out and 
labor-saving practices were described. 
For example, in some plants the sau- 
sage is stuffed within round aluminum 
pans with flanged top edges, one length 
of casing to a pan, and each pan is 
moved down the stuffing table with one 
motion to the point where the sausage 
will be linked. A track of parallel angle 
irons suspended above the stuffing table 
is used to return the pans to the stuffer. 
This method of moving stuffed sausage 
saves labor, avoids damage to the prod- 
uct and makes it’ unnecessary to un- 
tangle a pile of sausage on the table. 


Time required for transporting sticks 
of linked sausage to the smokehouse 
cages has been reduced in an equally in- 
genious manner. Trolleys operated on 
a tightly stretched overhead wire trans- 
fer the smokestick full of linked sau- 
sage to the cage. A slight push is suffi- 
cient to send the trolley and its stick of 
product from any point at the stuffing 
table to the hanging rail. 

Sometimes linking can be done di- 
rectly on the stick supported at a con- 
venient height above the table. When 
this can be carried out, the time re- 
quired to place the linked sausage on 
the linker’s arm and to transfer the 
sausage from the arm to a stick is 
saved. 

Some plants now use linking machines 
for product in natural as well are arti- 
ficial casings. As has been demonstrated 
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FIGURE 2 
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in an eastern plant with the setup 
shown in Figure 1, one alert operator 
can put stuffed sausage through two 
linking machines with little difficulty. 
Passing to the second table, other oper- 
ators arrange the linked sausage (in 
artificial casings) on the arms of the 





FIGURE 3.—SIMPLE HOLDER 


spiders or crosses, shown at the bottom 
of the table and also in Figure 4. From 
these arms another worker moves the 
product to the smokesticks and places 
the sticks on the cage. 


A somewhat similar stuffing table 
arrangement is shown in Figure 2. 


Figure 3 (in the circles) illustrates 
what is probably the simplest form of 
smokestick holder. 

It consists of a 

length of pipe and 

T attached to the 

stuffing table; the - 
smokestick is in- 
serted in one end of 
the T. 


Figure 5 shows 
another holder pos- 
sibility. It consists 
of a revolving spin- 
dle with holes large 
enough to take 
the standard type of smokestick. 

Every sausage foreman or depart- 
ment head has some “pet” ideas on how 
work at the stuff- 
ing table can be 
handled better. 
Any one of these 
ideas may not have 
great significance 
in itself but, if 
combined with or 








FIGURE 4 


adapted to the 25> 
ideas of others, the 
sum total improve- FIGURE 5 


ment in operating 

efficiency might be considerable. Why 
not pool these ideas and share those of 
others in the industry by writing to the 
Editor of THE NATIONAL PROVISIONER 
about them? He will be glad to bring 
them to the attention of the industry. 
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Veteran Has Right to His Old 


Job Under Selective Service 








| By HAROLD J. ASHE 


W ITH the conclusion of the Euro- 





pean war in sight, packers 
will soon be confronted with a 
remployment problem charged with 
jynamite and one which will call for 
the most complete understanding of the 
was it applies to veterans’ job rights. 
avery large percentage of returning 
gterans have prior claim to their old 
as a right established by the Selec- 
tive Service Act. 

Yatil now such veteran re-employ- 
pent has seldom offered difficulties 
dither to the employe or employer. Job 
opportunities being greater than the 
bor supply, many veterans have 
sught out new jobs rather than return 
to old ones. This situation has given 
rise to loose declarations by some gov- 
emment officials that large numbers of 
veterans will seek new jobs, lulling 
employers into a belief that no re-em- 
ployment problem will confront them 
with the coming of mass demobilization. 

The self-evident fact is that today’s 
returning veteran seeks new fields, 
whereas tomorrow’s veteran, faced with 
acrowded labor market during re-con- 
version, will value his old job. While 
oly about 1,500,000 men and women 
have been discharged by the services 
since Pearl Harbor, once the European 
war is brought to an end, conservative 
estimates place the monthly rate of dis- 
charges at 250,000 or more! This will 
take place at a time when re-conversion 
will necessitate the laying off of civi- 
lians, 

Problem Called “Hot Potato” 


“There is more dynamite in the re- 
turning veteran problem than any other 
which has confronted business since the 
war began,” declares O. C. Cool, direc- 
tor of the Labor Relations Institute. 
“It is filled with heartbreak for all con- 
cerned. It is a ‘hot potato’ that even 
Selective Service apparently deems too 
hot to handle.” He predicts that the 
serviceman will “come home to his old 
boss and say: ‘I’m here. I want my job 
back. The law says it’s mine—and you 
have to give it to me.’” 

Any person, male or female, who sub- 
sequent to May 1, 1940, entered upon 
active military or naval service, either 
Voluntarily or through the draft, is en- 
titled to re-employment status under 
Section 8 of the Selective Service Act. 
Such individuals must be able to show 
employers evidence of completion of sat- 
This covers service 
m the Army, Navy, Marine Corps and 
cast Guard, including Wacs, Waves 
nd Spars and women in the Marines. 
0 covered by a separate statute 





Public Law 87, 78th Congress) are 
















26, 1 





embers of the U. S. Merchant Marine. 


The Act specifically does not apply to 
conscientious objectors who have been 
assigned to work of national importance 
under civilian direction in lieu of mili- 
tary service. 

Veterans seeking re-instatement in 
former jobs must make application to 
former employers within 40 days after 
their discharge from the service, pre- 
senting evidence of satisfactory com- 
pletion of service. 

These certificates may be: (a) Cer- 
tificate of service issued by the War 
Department to Army personnel trans- 
ferred to the Enlisted Reserve Corps 
(W. D. A. G. O. Form 280); (b) Report 
of Separation, if such form indicates on 
line 27 thereof that the veteran received 
an honorable discharge (W. D. A. G. O. 
Form 53); or (c) any of the certificates 
of discharge from the Army, Navy, 





TABLE OF DISCHARGE FORMS* 
Right to 
Reemployment 
Form Benefits 
No. Color Title of Act 
ARMY 
55 White Honorable Discharge Yes 
56 Blue Discharge No 
57 Yellow Dishonorable Discharge No 
NAVY 
660 White Honorable Discharge Yes 
661 White Certificate of Discharge 
under Honorable Condi- 
tions (Naval or Naval 
Reserve) Yes 
662 Yellow Dishonorable Discharge 
(Naval or Naval Re- 
serve) No 
MARINES: 
257 White Honorable Discharge Yes 
257a White Honorable Discharge Yes 
258 White Honorable Discharge Yes 
258a White Honorable Discharge Yes 
385a White Discharge No 
385c White By reason of Desertion No 
385 Yellow Bad-Conduct Discharge No 
385b Yellow Dishonorable No 
COAST GUARD: 
2510 White Honorable Yes 
2510A White Under Honorable Condi- 
tions Yes 
2510B Yellow Dishonorable No 


*Waves, Spars, Wacs and members of Women's 
Reserve Corps of the Marine Corps receive same 
discharges as male personnel, 





Marine Corps or Coast Guard which en- 
title a veteran to re-employment rights 
if otherwise qualified. (See table of dis- 
charge forms above.) 

The employer must reinstate such ap- 
plicants for old jobs to their former 
jobs or jobs of like seniority, status and 
pay, provided that the veteran is quali- 
fied for the job and the employer’s cir- 
cumstances have not so changed as to 
make such re-employment impossible or 
unreasonable. An exception to this rule 
is the case of veterans holding tem- 
porary positions prior to entering the 
armed forces. 

“The real question is,” says a memo- 
randum issued by Selective Service, 
“can the veteran do his job in the same 
manner in which he did it before he 
left? So long as there is any doubt, the 
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veteran is entitled to a chance to prove 
that he can.” 


The matter of whether the veteran is 
“qualified to perform the duties of such 
position” is a question of fact to be 
determined by common sense and ex- 
perience and the employer cannot be 
arbitrary or unreasonable in his stand- 
ards. 

The veteran is not required to meet 
higher standards than existed in the 
position at the time it was vacated by 
him, nor is he required to meet stand- 
ards which the employer may set for 
others with no re-employment rights. If 
the job has been upgraded, then the vet- 
eran is entitled to a job requiring skill 
comparable to and with seniority status 
and pay equal to that which he vacated. 

This same Selective Service memo- 
randum points out that qualified vet- 
erans are entitled to reinstatement even 
if it necessitates the discharge of a non- 
veteran with greater seniority. 

Further, on the question of seniority, 
the Act sets forth that a veteran’s ac- 
tive service in the armed forces is ap- 
plicable to his seniority and that his 
seniority accumulates for that period 
in the same manner as if his civilian 
job had been uninterrupted. 


If blanket increases have been 
granted workers during the veteran’s 
absence, he is entitled to these increases 
upon his return and reinstatement. A 
veteran may refuse a position other 
than his former one, even though the 
pay is greater and offers other advan- 
tages. 


Subsequent Agreements 


If, during the employe’s service in 
the armed forces, the employer has en- 
tered into employment agreements with 
others setting up conditions of employ- 
ment differing from those which existed 
at the time the veteran left, the veteran 
cannot be deprived of his reemployment 
rights by reason of these agreements. 


Temporary employes do not have re- 
employment rights. If three successive 
veterans held the same job, for instance, 
the first veteran to hold the job, that is, 
the first veteran to enter the service— 
has prior claim. Several congressmen 
are seeking to amend the law so that 
a second or third veteran may apply 
and be reinstated if a prior veteran 
lays no claim to the job. 


Selective Service considers the final 
determination of whether a particular 
job is permanent or temporary in char- 
acter as a matter for settlement in the 
courts when disputes arise. Merely as 
a guide, Selective Service says: 

“Generally speaking, one who is em- 
ployed to fill the place made vacant by 
a person entering service occupies a 
temporary status and has no reemploy- 
ment rights even though he subsequent- 
ly enters service. There may be excep- 
tions to this, however. For example, 
suppose that A, a permanent employe, 
enters service and B, also a permanent 
employe, is upgraded or transferred 
into A’s place and then enters service. 
If they return, they are entitled to re- 

(Continued on page 33.) 
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Write for the current Ryerson Stock 
List. Your guide to all steel and allied 


products, including: 


Beams and Heavy Structurals 
Channels, Angles, Tees and Zees. 
Rails, Splices, Spikes, Bolts, etc. 
Plates — Sheets 

Strip Steel, Flat Wire, etc. 
Allegheny Stainless Steel 

Hot Rolled Bars — Bands and Hoops 


Cold Finished Shafting and Screw 
Stock 


Extra Wide Cold Finished Flats 
Alloy Steels — Tool Steels 

Heat Treated Alloy Steel Bars 
Boiler Tubes and Fittings 
Welding Rod 

Mechanical Tubing 

Rivets, Bolts, Nuts, Washers 
Reinforcing Bars 

Babbitt Metal and Solder, etc. 











Eleven convenient Ryerson plants offer a nation- 
wide service for every type of steel needed by the 
food industries. Our present stocks are large and 
size ranges are complete enough to assure wide 
selection. Experienced engineers and metallurgists 
at Ryerson will gladly work with you on any prob- 
lem of steel supply, application or fabrication. 


Call Ryerson for quick action on steel. Stocks are 
ready for immediate shipment to you. 


Joseph T. Ryerson & Son, Inc. Plants: Chicago, 
Milwaukee, Detroit, St. Louis, Cincinnati, Cleve- 
land, Pittsburgh, Philadelphia, Buffalo, New York, 
Boston. 


RYERSON 
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COOLING TOWER "FILLING" 


A prime essential to the efficient per- 
formance of most cooling towers is the 
good “filling,” it is pointed out by the 
Yarley Co., Kansas City, Kans. This is 
the latticework arrangement of close-up 
horizontal slats or bars which occupies 
the greater portion of the tower’s in- 
yrior from the water distribution sys- 
tem at the top to the catch basin at 
the bottom. The purpose of the filling 
isto mix the falling water mechanically 
with the moving air to facilitate the 
transfer of heat. In most cases, the 
yater, showered or sprayed evenly over 
the top level of the filling, splashes 
downward from one level to the next 
by gravity while the air moves either 
horizontally or vertically through the 


falling water by means of natural or 
mechanical draft. 


Utmost exposure of water surface to 
passing air is thus accomplished by re- 
peatedly arresting the water’s fall, 
splashing it into fine droplets, and 
spreading it into thin films. The filling 
should also maintain a uniform fall of 
water over the entire area at all levels 
and permit the free passage of ade- 
quate air volume. Filling should have: 


Maximum horizontal splashing sur- 
face; maximum active wette surface; 
minimum restriction to air flow; free- 
dom from warping, buckling and sag- 
ging; maximum structural strength; 
maximum ease of removing and re- 
installing, and minimum nails, bolts 
or other metal. 








lowers to eutectic. 


Copyright 1944, International Salt Co., Inc. 
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Sodium Chloride Brine Tables for Brine at 38 Degs. F. 


Compiled by the research department of International Salt Co., Inc. 
Special 38-deg. salometer must be used with this table. 


Salom- Specific Baume Per Cent Wt. of 1 Pounds per W.of1 Pounds per Freezing 

eer Gravity Degrees Sodium Gallon Gallon Cu. Ft. Cu. Ft. Point* 

Degrees Chloride of Brine of Brin of Brine of Brine 

°F. 38° F. 38° F. By Ws. Lbs. NaCl Water Lbs. NaCl Water _ °F. 
0 1.000 0.0 0.000 8.34 0.00 R34 62.36 0.00 62.36 0.0 +320 
2 1.004 06 0.526 837 0.04 8.35 62.61 0.35 62.28 —O.3 +3L5 
4 1.008 1.2 1.052 8.40 0.09 8.51 62.85 0.66 62.19 —0.6 +09 
6 1.012 17 1.578 8.43 0.15 8.50 63.10 0.99 62.11 v9 +04 
8 1.016 2.3 2.105 8.47 0.18 8.29 63.35 1.33 62.02 —1.2 +298 
10 1.020 28 2.631 8.50 0.22 8.28 63.60 1.67 61.93 —1.5 +29.3 
12 1.024 34 3.157 8.54 0.27 8.27 63.85 201 61.84 —18 +288 
it 1.028 49 3.683 8.5 0.32 8.25 64.10 2.36 61.74 —2.1 + 28.2 
16 1.032 45 4.209 8.60 0.46 8.24 64.35 2.71 61.64 —2.5 +275 
18 1.036 5.0 4.735 8.64 OAL 8.25 64.60 3.06 61.54 —28 +270 
20 1.040 5.6 5.262 8.67 0.46 8.21 6485 3.41 61.44 —3.1 +264 
22 1.044 61 5.788 8.70 0.50 8.20 65.10 3.76 61.34 —3.5 +25.7 
u 1.048 6.6 6.314 8.74 0.55 8.19 65.35 4.12 61.23 —38 +25.2 
%6 1.052 7.2 6.840 8.77 0.60 8.17 65.60 448 61.12 —4.2 +244 
3 1.056 7.7 7.366 8.80 0.6 8.15 65.85 485 61.00 AG +237 
w 1.060 8.2 7.892 8.84 0.70 8.14 66.10 5.21 60.89 —5.0 +230 
32 1.064 8.7 8419 8.87 0.75 8.12 66.35 5.58 60.77 -5.4 +223 
M 1.068 9.2 8.945 8.90 0.80 8.10 66.60 5.95 60.65 —3.7 +21.7 
6 1.072 9.7 9471 8.94 0.85 8.09 66.85 6.33 60.52 —6.1 +210 
38 1.076 10.2 9.997 8.97 0.90 8.07 67.10 6.70 60.40 —6.5 +20.3 
40 1.080 10.7 10.523 9.00 0.95 8.05 67.34 7.08 60.26 —7.0 +194 
4 1.084 11.2 11.049 9.04 1.00 8.04 67.60 7.46 60.14 —74 +18.7 
“4 1.088 11.7 11.576 9.07 1.05 8.02 67.86 785 60.01 —78 +180 
46 1.092 12.2 12.102 9.10 1.10 8.00 68.11 8.24 59.87 —8.2 +17.2 
48 1.096 12.7 12.628 9.14 1.15 7.99 68.37 8.63 59.74 —8.7 +16.3 
bi) 1.101 13.3 13.154 9.17 1.20 7.97 68.62 9.02 59.60 —9.1 +156 
5 1.105 138 15.680 9.21 1.26 7.95 68.88 9Al 59.47 —96 +14.7 
“ 1.109 14.3 14.206 9.24 131 7.93 69.13 981 $9.32 —16.1 +138 
% 1.113 14.7 14.732 9.28 1.37 791 69.39 10.21 59.18 —106 +129 
58 1.117 15.2 15.259 931 1.42 7.89 69.65 10.62 59.03 —Ilild +12.0 
(i) 1.121 15.7 15.785 9.34 1.47 7.87 6991 11.03 $8.88 mite +111 
6. 1.125 16.1 16.311 9.38 1.53 7.85 70.18 11.44 38.74 —12.1 +10.2 
4 1.130 16.7 16.837 9A4l 1.58 7.83 7044 13.85 58.59 —12.7 +9.1 
6 1144 7 17.363 94S 1.64 781 70.70 12.27 58.43 —13.3 +8.1 
“& 1.138 176 17.889 9.49 1.70 7.79 70.96 12.68 58.28 —13.9 +7.0 
7 1.142 180 18.416 9.52 1.75 7.77 71.22 13.10 58.12 —145 +539 
72 1.147 18.6 18.942 9.56 181 7.75 71.49 13.53 57.96 —15.1 +48 
” 1.151 190 19.468 9.59 1.86 7.73 71.76 13.96 57.80 —15.7 +3.7 
%6 1.155 19.5 19.994 9.63 1.92 7.71 72.03 14.39 57.64 —164 +25 
8 1.160 20.0 20.520 9.67 199 7.68 72.30 14.82 57.48 —I17.1 +1.2 
80 1164 20.4 21.046 9.70 oF 7.66 72.56 15.26 57.30 —178 00 
82 1.168 20.9 1.573 9.74 10 7.64 72.83 15.70 S7.13 —18.6 —15 
4 1.172 213 22.099 9.77 2.16 7.61 73.11 16.14 56.97 —19.3 =2.7 
& 1.177 218 22.625 981 2 7.59 73.38 16.59 36.79 —20.0 40 
8 1.181 22.2 23.151 985 2.28 7.37 73.66 17.04 56.62 —208 —54 

8B 1.183 22.4 23.300 9.86 2.30 7.56 73.75 17.18 56.57 21.1%* —6.0%* 
» 1.186 22.7 23.677 9 88 M4 7.54 73.93 17.49 56.44 —18.9 —2.0 
2 1.190 23.2 24.203 9.92 2.40 7.32 74.21 17.95 56.26 —15.7 +3.7 
“ 1.195 23.7 24.730 9.96 2.46 7.50 74.49 18.41 56.08 —12.3 +100 
% 1.199 24.1 25.256 9.99 2.32 7.47 74.77 18.87 35.90 —8.5 +16.7 
om 1.204 246 25.782 10.03 2.58 745 75.05 19.33 $5.72 a) +243 
9 1.208 25.0 26.285 10.07 2.64 7.43 75.34 19.80 $5.54 —0,2 432.24 
100 1.208 25.0 26.308 10.07 2.65 7A2 75.34 19.80 55.54 —_—— - tO) 


“Temperatures at which freezing begins. Ice 


**Eutectic point. For brines stronger than eutectic, the temperatures shown are the saturation 
temperatures for sodium chloride dihydrate. Brines stronger than eutectic deposit excess sodium 
chloride as dihydrate when cooled, and freeze at eutectic. 

Transition temperature from anhydrous salt to dihydrate. 

OSaturated sodium chloride brine at 38 deg. F. (3.3 deg. C.). 


forms, brine concentrates, and freezing point 
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BEEF SHARP-FREEZING MOLD 


A British patent was recently grant- 
ed on an invention for the freezing of 
meat in large pieces, particularly quar- 
ters or eighths of boned beef carcasses. 
The meat to be frozen is placed in a 
mold under which reduced air pressure 
is maintained. Thus the meat is drawn 
into the mold and forced into close con- 
tact with its walls. Cooling is accom- 
plished by a brine spray impinging on 
the mold, a method said to provide a 
rapid heat removal. 

Discussing experiments conducted 
with a mold of this type, J. A. Brew- 
ster told members of the Institute of 
Refrigeration, a British organization: 
“An installation where racks were pro- 
vided for 600 molds which could be 
held and subjected to the brine sprays 
at one time, complete with overhead 
travellers for transporting the molds, 
was placed in a beef chill room for- 
merly used for the chilling of 120 head 
of cattle. The same space, equipped 
with direct expansion coils in a loft 
with brine sprays to assist and defrost 
the coils, would freeze 120 bone-in car- 
casses to required temperature for ship- 
ping in approximately eight days. The 
quick-freezing plant gave the same heat 
elimination from 600 molded quarters, 
or 150 head of cattle, in approximately 
seven hours.” 


The mold is described by its inven- 
tors as consisting of a wedge shaped 
metal box with its large end open and 
small end closed, preferably by a curved 
wall. Just above the lower wall a per- 
forated partition or grill extends across 
the interior of the mold. Between the 
grill and the wall is a space into which 
opens the end of a pipe connected to a 
suitable exhausting or suction plant, 
thus creating a vacuum within the mold 
which draws in and compresses the 
meat. 


LAUNDERING BEEF SHROUDS 


Careful laundering of beef shrouds 
can prolong their usefulness, tests un- 
dertaken by a large Canadian packing- 
house indicate. Full bleaching of shroud- 
ing cloths is not always necessary. 
Experiments have shown that cloths 
last much longer when the bleaching 
operation is omitted, and, in the case 
of the Canadian packer, passed govern- 
ment inspection. Cautious handling of 
the shroud on the killing floor will also 
play an important part in extending 
its life. 


CONVERTING C. INTO F. 


The simplest method of converting 
Centigrade temperature readings into 
Fahrenheit is to multiple degs. C. by 
1.8 and add 32. To translate Fahren- 
heit figures into Centrigrade, subtract 
32 from degs. F. and divide by 1.8. 
Thus, 30 degs. C. becomes 86 degs. F. 
(30 x 1.8+32=—86), and 140 degs. F. 
becomes 60 degs. C. (140—32~+1.8—60.) 
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THE Essentiat QUALITIES ano EQUIPMENT 


74 Peet Salauce! 


To suPPLY THE NEEDS of PACKERS ano RENDERERS 
Years of EXPERIENCE Years? ... yes, many years! Our rendering experience date; 


back to the beginning of Dry Rendering. From that time to the 

J present Packers and Renderers have permitted us to study 
their problems and to design the equipment to meet the ever 
increasing demand of the Industry. 


Skilled TE CH NI CIANS Our Rendering Equipment, Grinding Equipment and Solvent Ex. 


traction Equipment is the most complete line in the Industry, 
Each piece of machinery is the result of extensive research by 
a full time staff of Chemical, Mechanical and Operating 

J Engineers. They have both the technical and practical training 
to solve your engineering problems. 


R en der in g P | an f TE $ T New methods of operation and new equipment are developed and 


tested under actual plant conditions. Our testing plant is in 
continuous operation! When operating problems are encoun- 
tered, our laboratory designs new machinery, improves the 
existing method, plant tests them and a new rendering in- 
provement is created! 
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ENGINEERING SERVICE If you want a complete layout for your requirements or if you 


want to install additional equipment to supplement present 


equipment and increase the efficiency of your plant, ou 
J engineers are at your service to make proper recommenda- 
tions. 


A COMPLETE LINE OF RENDERING EQUIPMENT 
J Write for FULL DETAILS and PRICES! 


Me JOHN J.  ailies CO. 
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aypandtduon he MEAT TRAIL 








Personalities and Events 


f the Week 


¢ Earl Kuenster, prominent figure in 
the livestock trade in the Chicago stock 
yards for many years, died recently 
after a short illness. He is survived by 
tis widow, Emily, a son, two sisters and 
four brothers. 

@ The Superior Meat Supply Co., Buf- 
falo, N. Y., is the firm name under 
which Carmen V. Perez and Frank S. 
Amodeo have filed an intention to con- 
duct business. 

@ The employe baseball team of Kingan 
& Co., Indianapolis, Ind., recently won 
its twelfth straight game, clinching the 
Manufacturers’ League championship. 








@ The selection and processing of meats 
was among the topics discussed when 
% Arkansas school teachers and super- 
visors of home economics attended a 
conference on preserving foods by re- 
frigeration, held recently at the Uni- 
versity of Arkansas, Fayetteville, Ar- 
kansas. 


® Blaser & Craven, sausage manufac- 
turing firm, Pine Bluff, Ark., now has 
18 men in the armed forces, the com- 
pany reports. 

@ G. C. Hofman, sales manager of J. T. 
Taylor Brokerage Co., Pittsburgh, Pa., 
John Wenzel, president, John Wenzel 
Co., Wheeling, W. Va., and James Gil- 
hert, Gilbert Casing Co., N. Y., recently 
returned from a period of vacationing 
in Ohio. 

® Joe Rogers, former produce depart- 
ment employe at Wilson & Co.’s Pitts- 
burgh, Pa. unit, has been wounded in 
action in Normandy, it is reported. 
Jack Vittmeir, who replaced Rogers at 
Wilson, is leaving for the Army and 
will be replaced by Lou Rolorick. 


® G. M. Foster, president of John Mor- 
rell & Co., Ottumwa, Ia., has been re- 
appointed to membership on the new 
taxation committee of the National As- 
sociation of Manufacturers, according to 
am announcement made in New York 
by Robert Gaylord, NAM president. 


® Miss Ona Skever, who has been hold- 
ing down two jobs of late—one in 
Swift & Company’s Chicago printing 
department and the other in the chorus 
of the stage hit, “Oklahoma”—has 
given up her packinghouse position in 
favor of a full time theatrical career, 
it Was revealed this week. 


© Roger Hyatt, of John Morrell & Co.’s 
order and billing department at Ot- 
tumwa, Ia., is one of two representa- 
tives of the Ottumwa Y’s Men’s club 
at the organization’s international con- 
vention held this week in Sudbury, Ont. 


































Production Boost Wins New York Packer "A" Award 








The name of P. D. Camp & Sons, 
Cortland, N. Y., was recently added to 
the growing list of meat plants tendered 
the War Food Administration “A” 
award for production excellence, in in- 
spiring ceremonies broadcast over radio 
station WHCU, Ithaca. The Camp com- 
pany, which was turning out 200,000 Ibs. 
of meat products monthly when the 
United States entered the war, has since 
increased its production to 1,000,000 lbs. 
a month, the concern reports. 


Highlight of the event was the pres- 
entation of the award flag to Jacob C. 
Camp, company official, by Lt. Com. 
J. V. Lenihan, U.S.N.R. In accepting 
the banner, Camp declared: “We are 
proud that our field of endeavor is play- 


ing such an important part in the win- 
ning of the war.” He thanked employes 
for “their unselfish devotion to duty,” 
declaring that without their whole- 
hearted cooperation the firm’s achieve- 
ment would have been impossible. 


A token presentation of award pins 
to employes by Tech. Sgt. Perry Bishop 
followed, with Leonard Bacon respond- 
ing on behalf of the workers. Master 
of ceremonies during all of the proceed- 
ings was E. R. Vadeboncoeur, NBC war 
correspondent. 

Shown above with the award flag (I. 
to r.) are Bacon; Charles W. Briker- 
hof, area supervisor, Office of distribu- 
tion, WFA; Lt. Com. Lenihan, and Wil- 
liam and Jacob Camp. 





@ In a recent softball game between 
women employes of the Rath Packing 
Co., Waterloo, Ia., the provision de- 
partment workers triumphed over the 
employes in the sales department, 36 
to 14. 

@ Bernard J. Odell, who has been en- 
gaged in the provision brokerage busi- 
ness for the past 15 years, has an- 
nounced the opening, on September 1, 
of offices at 327 S. La Salle st., Chi- 
cago, telephone Wabash 0792, to con- 
duct a general provision brokerage busi- 
ness. 

@ Through an article in the Chicago 
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Sun this week from one of its foreign 
correspondents, W. T. Bresnehan of 
John W. Hall, Inc., Chicago provision 
brokerage firm, learned that his son, 
2nd. Lieut. John Bresnehan, 24, is safe 
and well. Lt. Bresnehan has been in the 
thick of action, commanding a recon- 
naissance unit along the Seine river in 
France. 

@ Meat canning activities of the Ber- 
goust-Wilson Co., West Seattle, Wash., 
were halted this week when fire de- 
stroyed the boiler room and spread to 
other sections of the plant. J. C. Wil- 
son, president, said that various canned 


goods for the government were de- 
stroyed. 


@ Joe Yung, owner of The Sausage 
Kitchen at Okanogan, Wash., has re- 
cently expanded his enterprise with a 
retail outlet for his meat products by 
opening a new meat department for 
retail sales, it is reported. 

@ F. M. Jennings, with 16 years serv- 
ice with the city, is now superintendent 
of the municipal abattoir at Albany, Ga. 
C. B. Ellis, superintendent since 1932, 
retired recently on account of illness 
and is now in a veterans hospital. 


@® L. D. Vanderham of the Cudahy 
Packing Co. has been named on a com- 
mittee established by the Chicago As- 
sociation of Credit Men to aid returned 
veterans who plan to set up their own 
businesses. 

@ The WLB this week directed Wilson 
& Co., Chicago, to pay $15,000 in 
checked off dues to the present financial 
secretary of local 25 of the United Pack- 
ing House Workers [CIO]. The com- 
pany had withheld payment on the 
ground that there was a split in the 
union and it faced a possible lawsuit. 
@ Sam Barliant of the machinery de- 
partment of E. G. James Co., Chicago, 
is making a short business trip through 
the Midwest. His prospective itinerary 


Industry Gold Stars 


+t k 


HASSELL, JOHN M.—Tech. Sgt. John M. 
Hassell, 21, Wilson & Co. employe on leave 
from the company, serving with the 90th di- 
vision in England, was killed in action in 
Normandy. 





KING, JAMES M.—Lieut. James M. King, 
34, an employe in the advertising department 
of Swift & Company, prior to entering the 
armed forces, was killed in action in France 
July 31, his widow, Cecil, has been notified 
by the, War Department. 


MURPHY, JAMES.—Second Lieut. James 
Murphy, 25, former employe in the shipping 
department office of Stahl-Meyer, Inc., New 
York, a bombardier, was one of ten men 
killed in a crash at a base in California re- 
cently. He had been associated with the firm 
for three years prior to entering the armed 
forces. 


STAUFFER, JOHN W.—Supply Sgt. John W. 
Stauffer, 30, former employe of Armour and 
Company, Chicago, who saw action on Sai- 
pan and Tinian, has been killed in action in 
the Pacific war theater, his widow, Dorothy, 
has been notified by the War Department. 











includes Racine and Madison, Wis., St. 
Paul and Austin, Minn., and Waterloo 
and Ottumwa, Ia. 

® William (“Bill”) Broxton, for more 
than 21 years in charge of collecting, 
compiling and releasing the U. S. De- 
partment of Agriculture’s monthly cold 
storage report, is retiring from govern- 
ment service, the War Food Adminis- 
tration announces. An honorary life 
member of the National Association of 
Refrigerated Warehouses, he has bought 
a small farm in Massachusetts near his 
daughter, where he hopes to become 
better acquainted with his three small 
grandsons. 


@ Visitors to New York during the 
past week included J. A. Hafner and 
I. J. Lueas, executive department; 
C. A. Dwyer, beef department, and 
H. W. Hamilton, provision department, 
of Wilson & Co., Chicago. 

@ W. J. McMahon, superintendent, Wil- 
son & Co., Kansas City, Mo., visited the 
company’s New York plant while va- 
cationing in New York recently. 

@ R. H. Furtney is the new sales and 
advertising manager of the Gold Medal 
Packing Corp., Utica, N. Y. 

@ Dr. Arthur R. Errion, son of Harry 
C. Errion, president of the Taylor Pro- 
vision Co., Trenton, N. J., has been pro- 
moted to a senior lieutenant in the reg- 
ular Navy. He is now and has been on 
duty with a task force in the Pacific. 


@® Jul. J. Muehling is now president of 
the Muehling Packing Co., St. Louis, 
Mo.; Charles H. Bohl is_ secretary- 
treasurer; Carl J. Muehling, vice presi- 
dent, and John G. Muehling, vice presi- 
dent. 


® Severin L. Frey of L. A. Frey & Sons 
Inc., is the new president of the New 
Orleans Butcher’s Cooperative Abattoir, 
Inc., New Orleans, La. He succeeded 
F. G. Wagner, who resigned due to ill 
health. The cooperative is now install- 
ing several power plant units which will 
increase efficiency of operations. 

@® Handschumacher & Co., Inc., Boston, 
Mass., has recently installed two new 
bacon coolers and improved the sausage 
room and other departments. New 
equipment installed included a bacon 
press, sausage meat mixer, stuffer, bake 
oven, lard cooker and dehairer. William 
F. Hoss is president of the company, 


Oscar C. Schmidt Passes; 
Industry Equipment Ex» 


Oscar C. Schmidt, sr., 57, vies gue 
dent of the Cincinnati Butchers 
Co., Cincinnati, Ohio, who er 

wide acquaint 
with meat 

and sausage me 
facturers jg” 


hospital, five ; 
after suffi “s 
cerebral hemor. 
rhage. Born 
months after th 
founding of th 
company by bis 
father, Charles 6. 
Schmidt, he showed 
unusual creative 
mechanical ability 
at an early age and played an impor. 
tant part in developing improved type 
of meat plant equipment. 

Schmidt worked tirelessly with his 
father in the creation of the Boss de 
hairing machines. Among his more re. 
cent developments are the company’s 
Super-Feed grinder and the Boss silent 
cutter. His broad knowledge of the in- 
dustry’s operating methods and prob 
lems enabled him to be of valuable 
assistance to many in the business, 

Devoting his major attention to his 
business and his home, Schmidt had 
little time for outside social activities. 
He is survived by his wife, Charlotte 
Fritz Schmidt, and two sons, Capt. C. 
Oscar Schmidt, jr., and William C. 
Schmidt, both of whom are vice presi- 
dents of the company. Two grandsons, 
one brother, Herman C. Schmidt, the 
company’s president, and three sisters 
also survive. 

Services were held at 2 p. mo 
August 23 at the residence, College Hill. 


7 


O. C. SCHMIDT 





Carl L. Hoss, treasurer, and James D. 
Rapson, general manager. 

® Connecticut Packing Co., Bloomfield, 
Conn., has recently completed a nev 
boiler room. 


@ The plant of Carl A. Weitz, Somer 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 
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ville, Mass., has been leased to M. M. 
Mades Co., Inc. 


@® The annual meeting of the seventh 
regional area of the National Renderers 
Association will be held at 10 a.m. at 
the Hotel Muehlebach, Kansas City, 
Mo., on September 18. Sam Ray will be 
in charge of the meeting. 

@ Jerome J. Jacobson, chief counsel of 
the beef, small meats and fish price 
section and acting chief counsel of the 
pork, sausage, fats, and oils price sec- 
tion of the Office of Price Administra- 
tion, has resigned to become price con- 
trol specialist for the Balkan mission of 
the United Nations Relief and Rehabili- 
tation Administration. His headquarters 





will be in Cairo, Egypt. The two legal 
sections will be reorganized, with Ber- 
nard 8. Jefferson of Los Angeles, senior 
attorney for the pork, sausage, fats 
and oils section, as acting chief coun- 
sel of the new livestock and meats sec- 
tion. Reuben Goodman of Boston, senior 
attorney of the beef, small meats and 
fish section, will be acting chief coun- 
sel of the new fish, fats and oils section. 


® George H. Deindorfer, a member of 
one of the oldest Philadelphia families 
of meat retailers, died recently while 
vacationing. For many years he was 
a member of the Philadelphia Retail 
Meat Dealers’ association, serving a 
number of terms as a director. 

















When you buy a Votator you get more than just 
a shipment of crated machinery. You get a skill- 
fully engineered and precision-built heavy-duty 
unit that processes lard better and more effi- 
ciently. A unit that incorporates exclusive prin- 
ciples of continuous, closed operation and assures 
uniformity, quality and sanitation impossible by 
other means. The factory expert who inspects 
your completed installation makes doubly sure 
it performs perfectly and that your employces 
are fully instructed. And we keep up contact 
with you to make sure that operation and 
results continue to be thoroughly satisfactory. 





* Trade Mark Registered U.S. Patent Office 





A GIRDLER PRODUCT 










“Yotator cooperation follows-through 
to installation and use!” 
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D. W. ROGERS, general manager | 
of the Detroit Packing Co., Detroit, | 
Mich., entered the meat packing 
business through the livestock pro- 
duction and marketing field. Liye. 
stock production in Ohio led him 
into marketing activities on the 
Buffalo, Cleveland, Pittsburgh and 
central Ohio markets, during which 
time he specialized in market 
agency accounting. The latter actiy. 
ity paved the way for his joining, 
in March, 1934, the newly organized 
Detroit Packing Co. as comptroller 
and was responsible for the adop. 
tion of a new and simplified system 
of packinghouse accounting. 


While preparing the new account- 
ing system, Rogers became an ar- 
dent student of operations in the 
production departments and his 
subsequent recommendations led to 
a relatively complete modernization 
of the plant. 


In January, 1939, he was made 
acting general manager and in 
March of the same year the board 
of directors named him general 
manager. In this capacity, Rogers 
has been able to work toward his 
ideals in operations and production, 
also giving special attention to the 
improvement of sales and distribu 
tion methods. Concurrently with his 
managerial duties he also serves a8 
assistant secretary-treasurer. 

“The packing business,” Rogers 
states, “present many interesting 
problems which have been com- 
pounded under war conditions. Nat 
urally, coming from the production 
and marketing field, many of my 
preconceived ideas of the business 
as a whole have been rapidly 
changed. Procurement of supplies 
of livestock remains my main it- 
terest, with all the other operations 
of the business dovetailing into 4 
smoothly operating production and 
distributing organization with the 
fewest possible frills and fancies.” 

Rogers has two sons, 15 and 9 
years of age, and is a hunting and 
fishing enthusiast. Mrs. Rogers, 4 | 
specialist in child education, devotes 
much of her spare time in coopera’ 
ing with the Detroit public schools. 
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How good a job are you making of your motor applications? 
Is each job really “a sweetheart" or do they look more like the 
results of a shotgun wedding? 

It's easier to make each job a sweetheart ie . if you take ad- 
vantage of the wide flexibility of Master motor drives. For in- 
stance, look at the application shown below. By incorporating 
a‘motor, an electric brake, a mechanical variable speed unit and 
a gear reduction . . . all designed and built into one compact 
integral unit . . . this Master motor provides variable speed at 
exactly the right range and in addition can be quickly and ac- 
curately stopped at exactly the point desired. It mounts neatly on 
the machine, saves space, saves money and greatly improves the 
output, safety, appearance and convenience of the equipment. 

Probably you will not need exactly the same combination of 
motor features illustrated below, but the Master line includes 
motors for every current specification, every type of enclosure, 
and every type of mounting arrangement . . . in fact, is the most 
flexible, the most versatile line of motor drives in the world. 

Investigate Master's unusual ability to serve you economically 
with motors that really fit the job in sizes from 1/10 to 100 HP. 


THE MASTER ELECTRIC COMPANY e DAYTON 1, OHIO 
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Sausage from Beef 


Meat processors have recently been 
owing considerable interest in for- 
mulas for manufactured products con- 
wining high percentages of beef or 
nade entirely from beef. Perhaps thei 
interest is due to the possibility that 
the industry may have to find outlets 
for large quantities of lower grade beef 
yhich may come on the market in the 
next few months. 

Ina good many cases the formulas 
for sausage products containing high 
percentages of beef are similar to those 
ysed in making kosher items. Of course 
the products cannot be considered 
kosher unless they are made in strict 
accordance with the kosher regulations 
The formulas given on this page are 
discussed from the stand- 
point only. No attempt has been made 
to modify them so that they qualify for 
a specific OPA ceiling price classifica- 
tion. The experienced sausage maker, 
knowing what meats he has available 
and can use under OPA regulations, is 
competent to make any necessary ad- 
justments. 


processing 


ALL BEEF FRANKFURTS 


MEATS.—A variety of meat combi- 
nations may be used in making frank- 
furts from beef and veal. For example, 
one calls for: 


40 Ibs. boneless bull ment 

2 lbs. boneless veal 

$5 lbs. beef brisket fat 
And another: 


70 Ibs. boneless bull meat 


30 Ibs. brisket fat 
And another: 


75 Ibs. beef trimmings 


25 Ibs. brisket fat 
And a fourth: 


9 lbs. boneless bull mv 
35 Ibs. boneless veal 


30 Ibs. brisket fat 


Bull meat, trimmings and veal must 
be free of sinews as well as fats yield- 
ing tallow. Beef fat used in the product 
must resist melting and brisket fat is 
specified for this reason. 


CURING.—Bull meat (if used) may 
be made into an emulsion, or the proces 
sor may use a rapid cure for all meats, 
doing most of the curing in the smoke- 
house, A 12-hour cure is used by some 
Processors with the beef and _ veal 
ground through the %-in. plate with 4 
lbs. of crushed ice, 2% Ibs. salt, 2 oz. 
sodium nitrate, 6 oz. of dextrose and 4 
0%. nitrate of soda. The meat is mixed 
with a little water and held in the cooler 
for 12 hours for development of the 
cure, 

When color of meat is satisfactory, 
run through fine plate and put in silent 


cutter. Add ice and following seasoning 
ingredients: 


6 02 white pepper 
1 oz. paprika 
S oz. onion or 1 Z irlie or 


g equivalent amounts 
of juice 


or powder thier may be omitted) 


-oZ%. mace or nutmeg 
Enough salt to make a total of 24 Ibs. per 100 

Ibs. of meat, including that used in curing 

While working beef and veal in silent 
cutter, there is time for chopping bris- 
ket fat, using second fine plate. Brisket 
fats must have been chilled previously 
for 24 hours at 34 degs. F. Run some 
crushed ice through machine with bris- 
ket fat. Add to each 65-75 Ibs. of mixed 
beef and veal, 35-25 lbs. of brisket fat, 
and chop in silent cutter until fat pieces 
are fine enough. 

SMOK E-COOKING.—The mixture is 
stuffed in sheep casings or artificial 
casings. The product is then ready to go 
into the smokehouse. 

Smokehouse must be kept very hot, 
for product is cooked there. Frankfurts 
should be done in one hour in smoke- 
house. Quick smoking insures a tender 
skin on franks, while slow 
makes it tough. 


smoking 


Remove franks from  smokehouse 
when done and chill in cold water from 
7 to 10 minutes. This is done to prevent 
wrinkling. Then shower  frankfurts 
with boiling water for 4 seconds to re- 
move any grease on casings and for 
quicker drying. Frankfurts so showered 
will hold up better, and will not become 
slimy as quickly as frankfurters taken 
out of cold water. 

EDITOR’S NOTE. — Other sausage 
formulas utilizing relatively high per- 
centages of beef will appear in early 
issues of the Provisioner. 


DRIED BEEF IN SAUSAGE 


A southern processor wants to know 
whether dried beef trimmings can be 
used as sausage material. He writes 
EDITOR THE NATIONAI 

What can you tell us about 
trimmings in sausage We 


PROVISIONER 

using dried beef 
have heard that they 
times used for this purpose. 


ire some 


It is possible to use dried beef trim- 
mings for this purpose, although they 
are not a particularly good sausage in- 
gredient. 

The meat is extremely dry and has 
little or no binding capacity. Only a 
very small quantity should be used in 
any sausage and then only with meats 
of good binding power. 

Dried beef scraps must be thoroughly 
soaked to remove salt and cooked until 
soft, trimmed of all gristle, ground and 
mixed with sausage meat. Not more 
than 3 or 4 Ibs. should be used to each 
100 Ibs. of meat. 
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STRASSBURGER LIVER SAUSAGE 


TRASSBURGER liver sausage is 
about the same as regular liver 


except that it contains con- 
siderable amounts of diced back fat and 
diced liver. An eastern sausage manu- 
facturer writes: 


sausage 


EDITOR THE NATIONAI 
(an you pive us a 
rections for making 
understand it is a 
MEATS.—The meat ingredients used 
in Strassburger liver sausage 
follows: 


PROVISIONER 
formula and proce 
Strassburger 
unique product 


ssing di 


suse ge We 


are as 


i) Ibs. fresh pork liver 
lbs. fresh regular pork trimming 
15 Ibs. cooked and cubed pork liver 
10) Ths wked and cubed back fat 
» Ibs. lean veal 
PROCESSING.—Seald raw hog liver 
and grind with veal through %-in. 
plate. Place liver in silent cutter and 
chop for a short time. Add regular 
pork trimmings, after they have been 
ground, and chop all together in the 
silent cutter with the following season- 
ing ingredients: 
Ibs. salt 
14 Ibs. onions or ¢ 


quiva lend nion powder 


oz. white pepper 


* 4 oz. mace 


oz. marjoram 
cardamom 
Sausage processors find it convenient 
oO use ready-prepared seasonings or 
specially-prepared seasonings, as manu- 
factured by reputable concerns, in mak- 
ing their products. Such seasonings 
also insure that each batch of sausage 
will be flavored like other batches. 


¢ 


After liver, veal and trimmings have 
been chopped in silent cutter the meat 
is placed in mixer with cooked diced 
liver and back fat. If desired, about 
1 Ibs. of peeled pistachio nuts may also 
be added at this time. Put mixture in 
stuffer after materials have been thor- 
ughly intermingled. 

STUFFING.—Stuff sausage meat in 
artificial casings, or if in hog bungs 
(narrow ends), about & in. long to about 
half capacity, so product does not burst 
in cooking. If stuffed in bungs tie sau- 
sage in center of each piece to form 
pairs. Cook for 40 to 45 minutes at 
170 degs. F., or until temperature at 
‘enter of sausage is brought up to at 
least 140 degs. The product is then 
‘hilled in cold water and hung in cooler 
to set or first given a very light smoke. 

When Strassburger liver sausage is 
stuffed in plain transparent or opaque 
artificial casings it should be cooked for 
70 minutes at 160 degs. and should then 
be chilled in ice water. Product is hung 
in cooler overnight to set and may be 
sold on the following day. 

If a lasting pink shade is desired in 
this sausage, about % oz. nitrite of 
soda dissolved in water may be added to 
meats in silent cutter. 
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How good a job are you making of your motor applications? 
ls each job really ‘‘a sweetheart" or do they look more like the 
results of a shotgun wedding? 

It's easier to make each job a sweetheart .. . if you take ad- 
vantage of the wide flexibility cf Master motor drives. For in- 
stance, look at the application shown below. By incorporating 
a motor, an electric brake, a mechanical variable speed unit and 
a gear reduction .. . all designed and built into one compact 
integral unit . . . this Master motor provides variable speed at 
exactly the right range and in addition can be quickly and ac- 
curately stopped at exactly the point desired. It mounts neatly on 
the machine, saves space, saves money and greatly improves the 
output, safety, appearance and convenience of the equipment. 

Probably you will not need exactly the same combination of 
motor features illustrated below, but the Master line includes 
motors for every current specification, every type of enclosure, 
and every type of mounting arrangement... in fact, is the most 
flexible, the most versatile line of motor drives in the world. 

Investigate Master's unusual ability to serve you economically 


with motors that really fit the job in sizes from 1/10 to 100 HP. 


THE MASTER ELECTRIC COMPANY @ DAYTON 1, OHIO 
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; Sausage from Beef 


processors have recently been 

considerable interest in for- 

for manufactured products con- 

high percentages of beef or 

entirely from beef. Perhaps their 

t is due to the possibility that 

industry may have to find outlets 

large quantities of lower grade beef 

may come on the market in the 
few months. 


In a good many cases the formulas 
sausage products containing high 
tages of beef are similar to those 

in making kosher items. Of course 
products cannot be considered 
unless they are made in strict 

nce with the kosher regulations. 


The formulas given on this page are 
; ed from the processing stand- 
only. No attempt has been made 
modify them so that they qualify for 
specific OPA ceiling price classifica- 
The experienced sausage maker, 
ing what meats he has available 
can use under OPA regulations, is 
stent to make any necessary ad- 
iments. 


ALL BEEF FRANKFURTS 


MEATS.—A variety of meat combi- 
s may be used in making frank- 
from beef and veal. For example, 

calls for: 


40 Ibs. boneless bull meat 
25 Ibs. boneless veal 
35 Ibs. beef brisket fat 


another: 


70 Ibs. boneless bull meat 
30 Ibs. brisket fat 


ind another: 


75 Ibs. beef trimmings 
25 Ibs. brisket fat 


a fourth: 


35 Ibs. boneless bull meat 
35 Ibs. boneless veal 
30 Ibs. brisket fat 


Bull meat, trimmings and veal must 
free of sinews as well as fats yield- 
tallow. Beef fat used in the product 
resist melting and brisket fat is 
ified for this reason. 


CURING.—Bull meat (if used) may 
made into an emulsion, or the proces- 
May use a rapid cure for all meats, 
most of the curing in the smoke- 

A 12-hour cure is used by some 

sors with the beef and veal 

| d through the %-in. plate with 4 
408. of crushed ice, 2% lbs. salt, 2 oz. 
im nitrate, 6 oz. of dextrose and % 
nitrate of soda. The meat is mixed 
ih a little water and held in the cooler 
12 hours for development of the 


When color of meat is satisfactory, 
i through fine plate and put in silent 


cutter. Add ice and following seasoning 

ingredients: 

6 oz white pepper 

1 oz. paprika 

8 oz. onion or 1 oz. garlic or equivalent amounts 
of juice or powder (these may be omitted) 

2 oz. mace or nutmeg 

Enough salt to make a total of 2% Ibs. per 100 

Ibs. of meat, including that used in curing. 

While working beef and veal in silent 
cutter, there is time for chopping bris- 
ket fat, using second fine plate. Brisket 
fats must have been chilled previously 
for 24 hours at 34 degs. F. Run some 
crushed ice through machine with bris- 
ket fat. Add to each 65-75 Ibs. of mixed 
beef and veal, 35-25 lbs. of brisket fat, 
and chop in silent cutter until fat pieces 
are fine enough. 

SMOKE-COOKING.—The mixture is 
stuffed in sheep casings or artificial 
casings. The product is then ready to go 
into the smokehouse. 

Smokehouse must be kept very hot, 
for product is cooked there. Frankfurts 
should be done in one hour in smoke- 
house. Quick smoking insures a tender 
skin on franks, while slow smoking 
makes it tough. 


Remove franks from smokehouse 
when done and chill in cold water from 
7 to 10 minutes. This is done to prevent 
wrinkling. Then shower frankfurts 
with boiling water for 4 seconds to re- 
move any grease on casings and for 
quicker drying. Frankfurts so showered 
will hold up better, and will not become 
slimy as quickly as frankfurters taken 
out of cold water. 


EDITOR’S NOTE. — Other sausage 
formulas utilizing relatively high per- 
centages of beef will appear in early 
issues of the Provisioner. 


DRIED BEEF IN SAUSAGE 


A southern processor wants to know 
whether dried beef trimmings can be 
used as sausage material. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

What can you tell us about using dried beef 
trimmings in sausage? We have heard that they 
are sometimes used for this purpose. 

It is possible to use dried beef trim- 
mings for this purpose, although they 
are not a particularly good sausage in- 
gredient. 


The meat is extremely dry and has 
little or no binding capacity. Only a 
very small quantity should be used in 
any sausage and then only with meats 
of good binding power. 

Dried beef scraps must be thoroughly 
soaked to remove salt and cooked until 
soft, trimmed of all gristle, ground and 
mixed with sausage meat. Not more 
than 3 or 4 Ibs. should be used to each 
100 Ibs. of meat. 
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STRASSBURGER LIVER SAUSAGE 


TRASSBURGER liver sausage is 
S about the same as regular liver 
sausage except that it contains con- 
siderable amounts of diced back fat and 
diced liver. An eastern sausage manu- 
facturer writes: 

EDITOR THE NATIONAL PROVISIONER: 

Can you give us a formula and processing di- 
rections for making Strassburger sausage? We 
understand it is a unique protect. 

MEATS.—The meat ingredients used 
in Strassburger liver sausage are as 
follows: 

40 Ibs. fresh pork liver 
30 Ibs. fresh regular pork trimmings 
15 Ibs. cooked and cubed pork liver 
10 Ibs. cooked and cubed back fat 

5 Ibs. lean veal 

PROCESSING.—Scald raw hog liver 
and grind with veal through %-in. 
plate. Place liver in silent cutter and 
chop for a short time. Add regular 
pork trimmings, after they have been 
ground, and chop all together in the 
silent cutter with the following season- 
ing ingredients: 

Ibs. salt 
\% lbs. onions or equivalent onion powder 
oz. white pepper 
oz. mace 
oz. marjoram 
oz. cardamom 

Sausage processors find it convenient 
to use ready-prepared seasonings or 
specially-prepared seasonings, as manu- 
factured by reputable concerns, in mak- 
ing their products. Such seasonings 
also insure that each batch of sausage 
will be flavored like other batches. 

After liver, veal and trimmings have 
been chopped in silent cutter the meat 
is placed in mixer with cooked diced 
liver and back fat. If desired, about 
4 lbs. of peeled pistachio nuts may also 
be added at this time. Put mixture in 
stuffer after materials have been thor- 
oughly intermingled. 

STUFFING.—Stuff sausage meat in 
artificial casings, or if in hog bungs 
(narrow ends), about 8 in. long to about 
half capacity, so product does not burst 
in cooking. If stuffed in bungs tie sau- 
sage in center of each piece to form 
pairs. Cook for 40 to 45 minutes at 
170 degs. F., or until temperature at 
center of sausage is brought up to at 
least 140 degs. The product is then 
chilled in cold water and hung in cooler 
to set or first given a very light smoke. 

When Strassburger liver sausage is 
stuffed in plain transparent or opaque 
artificial casings it should be cooked for 
70 minutes at 160 degs. and should then 
be chilled in ice water. Product is hung 
in cooler overnight to set and may be . 
sold on the following day. 

If a lasting pink shade is desired in 
this sausage, about % oz. nitrite of 
soda dissolved in water may be added to 
meats in silent cutter. 
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ENAMELITE--: 


The Answer to Better Bonding and Sealin 


Longer Insulation Life 


€ 
: 






60 
POUNDS 





DRY ASPHALT 








ST. LOUIS 


RESTTE GEER COM 





PRESSTITE 





namelite is a superior asphaltic, mastic 
compound that gives you perfeet bond- 


ing and sealing and effectively prevents infil- 
tration of moisture into the cork walls of 
refrigerated rooms. It assures more efficient 
refrigeration, with savings in maintenance due 
to its assuring longer life to your insulation. 


Enamelite is used cold on the job, avoiding 
the dangerous fire hazards of heating the usual 
asphalt compounds in fume laden areas. It 
-can be applied at low temperatures, even below 
zero, and no priming coats are required. 


Because Enamelite does not depend on the 
evaporation of water or any diluent, it sets up 
evenly and solidly, does not shrink in hard- 
ening. It is completely waterproof, acid and 
brine resisting. 


The first choice of leading packing plants, 
cold storage houses, and ice plants, the advan- 
tages of Enamelite have been thoroughly 
proven in installations during the past 15 years 
as an adhesive cement to set insulation and as 
a waterproof mastic finish on exposed surfaces. 


Enamelite Is Available Today for 
Immediate Shipments in Quantities 
Up to Full Carload Lots 


Write today for complete information on 
Enamelite and how the many products of 
Presstite’s sealing specialists can be used in 
your industry. 
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PRESSTITE ENGINEERING COMPANY, 3966 Chouteau Avenue, St. Louis 10, Missouri 
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Pork Set-Aside Order 


(Continued from page 16.) 


meat unless he shall set aside, reserve, 
and hold for delivery to governmental 
ies, authorized purchasers, con- 
tract schools, marine hospitals, mari- 
time academies, and ship suppliers; 

(1) Six per cent of the total carcass 
weight of each week’s production of 

to be prepared in the form of 

rk sides weighing not less than 

eee mare than 100 lbs., and to be 

produced from butcher hogs or smooth 
sows ; 

(2) Thirty per cent of the total 
weight of each week’s production of 
loins, to be prepared so as to conform, 
in weight and quality, to specifications 
of governmental agencies. Sixty per 
cent of all loins so set aside shall be 
converted to semi-boneless loins; 


(3) Forty per cent of each week’s 
total production of hams, to be prepared 
so as to conform, in weight and quality, 
to specifications of governmental agen- 
cies. Not less than 20 per cent of such 
hams shall be processed into overseas 
hams requiring 96 hours’ smoke, and not 
less than 10 per cent of such hams shall 
be processed into Army hams requiring 
48 hours’ smoke; 


(4) Fifty per cent of each week’s 
production of square-cut and seedless 
bellies which fall within a weight range 
of from 6 to 20 lbs.; 

(5) Seventy per cent of each week’s 
total production of shoulder cuts, to be 
prepared in the form of skinned shoul- 
ders, picnics, or Boston butts. 


(ec) Conversion weight. (1) The con- 
version weight of swine slaughtered 
during any week shall be determined 
exclusively by computing the average 
live purchase weight of all swine 
slaughtered (less condemnations) and 
multiplying the total live purchase 
weight of such swine by the conversion 
factor set forth below for the weight 
range within which the average live 
purchase weight falls; 


Weight range: Conversion factor 


200 Ibs. and under........ 55 
ES, <a gad wanes en 5T 
ora hs oon 65 Gx 59 
301 Ibs. and over.......... 61 


_(2) The conversion weight of all de- 
liveries of pork, and the conversion 
weight of carcasses and of cuts and 
trimmings derived therefrom and of 
pork products produced therefrom, shall 
be determined by multiplying the weight 
thereof by the appropriate conversion 
factor set forth below: 


Conversion Factors 
(multiplier) 
Dressed carcasses (with cut- 


ting fats on), fresh 
(chilled) or frozen...... 83 
Not 
Cuts: boned Boned 
Fresh (chiied)....... 1.00 1.15 
ork re 1.00 
Wiltshire sides, fresh 
rere 1.00 
Ds snssececeves 1.00 1.10 


PO sé vee wkadines 1.10 1.20 
RR ar ere 1.20 1.45 
ear 1.33 
Fatted, skinless hams 
and shoulders ...... 1.45 
Trimmings: 
Fresh (chilled) or frozen 1.00 


Conversion factor 


(multiplier) 
CE DIE 6.6 00040 2ad0% 1.28 
Luncheon meat ........... 1.35 
CE OEE 6 sw evenwaweae 2.22 
Saavik we eesee 1.80 
EE a wns dc heseses 1.00 
a ee 1.18 
re re 1.25 


Dehydrated pork (10 per 
cent maximum moisture 


content) 4.75 


The term “boned” describes cuts from 
which 50 per cent or more of the bone, 
by weight, has been removed by the 
process of boning, and the term “not 
boned” describes cuts from which none 
or less than 50 per cent of the bone, by 
weight, has been removed, and primal 
cuts which contain no bone. 


(3) The conversion weight of pork of 
any type used in the preparation of 
sausage, or in the preparation of canned 
meat, or any other meat product not 
specified above, shall be computed by 
determining, on the basis of the manu- 
facturing formula, the net weight of the 
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report ~—- Number 


a only COMPLETE official report published of 

the 39th annual meeting of the American Meat 
Institute. . . . Actual verbatim reports of proceed- 
ings, panel discussions, and special meetings. . . . 
“The Convention in Pictures” they called it last 
year—no wonder, with 380 N. P. Staff photos of 
conventioneers. Get this 1944 Official Packers’ 
Convention Issue of THE NATIONAL PROVIS- 
IONER—out October 7. 





ORDER EXTRA COPIES IN ADVANCE! 


Paper restrictions limit the press 
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pork used in such processing, and multi- 
plying such net weight by the applicable 
conversion factor set forth above for 
such type of pork. The net weight of 
pork which is cooked and used in the 
preparation of canned meat not specified 
above shall be the weight thereof before 
cooking. 

(d) Credits allowed on deliveries. 
Subject to the provisions of (e) hereof, 
any set aside meat delivered to a govern- 
mental agency, authorized purchaser, 
contract school, marine hospital, mari- 
time academy, or ship supplier may be 
credited against the requirements of (b) 
hereof for meat of the type and grade 
so delivered. 


(e) Certificates. No set aside meat 
shall be delivered to any authorized pur- 
chaser, and no credit shall be allowed 
for any such delivery unless, within 10 
days after delivery, the slaughterer ob- 
tains a certificate signed by the author- 
ized purchaser, acknowledging receipt 
of the meat and containing the follow- 
ing: the name and address of both par- 
ties and the date of delivery; the con- 
tract number of the contract between 
the authorized purchaser and the gov- 
ernmental agency; and a statement by 
the authorized purchaser that the set 
aside meat so delivered, or an equivalent 
amount of set aside meat, will be or has 
been used in the fulfillment of such con- 
tract. The slaughterer shall endorse on 
such certificate the conversion weight of 
such meat, together with a description 
permitting conversion in accordance 
with (c) of this order. The slaughterer 
and the authorized purchaser shall each 
retain an original or duplicate of such 
certificate for delivery to the Director 
upon request. All statements contained 
in or accompanying such certificate 
shall be deemed made to an agency of 
the United States. No person shall be 
entitled to rely upon any such certificate 
if he knows or has reasonable cause to 
believe it to be false. 

(f) Specifications; storage; packag- 
ing. (1) Every Class 1 slaughterer 
shall obtain specifications of govern- 
mental agencies. Such specifications 
may be obtained by application ad- 
dressed to the Order Administrator. 


(2) All pork required to be set aside, 
reserved, and held under this order shall 
be stored in such manner as to maintain 
the quality thereof and shall be pre- 
pared and packaged in accordance with 
specifications of governmental agencies. 


(zg) Authorized purchasers required 
to redeliver. Each authorized purchaser 
who receives set aside meat under the 
provisions of this order shall deliver all 
such meat, or an equivalent amount of 
set aside meat, to a governmental 
agency, contract school, marine hospital, 
maritime academy, or ship supplier. 


(h) Allocations. The Director may, 
by general order or written notice to in- 
dividual slaughterers, order the alloca- 
tion of meat set aside under this order 
to or among specific governmental agen- 
cies, authorized purchasers, contract 
schools, marine hospitals, maritime 
academies, or ship suppliers. In the ab- 
sence of such allocation, slaughterers 
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ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








may, subject to (e) hereof, sell meat so 
set aside to any such person or agency. 


(i) Existing contracts. The provi- 
sions of this order shall not be con- 
strued as reducing the amount of meat 
which any slaughterer is required to 
offer or to deliver under any existing 
contract with a governmental agency, 
as defined herein, or with the United 
States Maritime Commission. 


(j) Records and reports. 


(1) Every Class 1 slaughterer shall 
report to the Director concerning his 
production of and transactions in pork. 
Such reports shall be made at such times 
and upon such forms as the Director 
may require. 

(2) Every Class 1 slaughterer shall 
keep such records with respect to inter 
or intra plant transactions as may be 
required by the Order Administrator. 


(k) Audits and inspections. The Di- 
rector shall be entitled to make such 
audit or inspection of the books, records 
and other writings, premises or stocks 
of meat of any person, and to make such 
investigations as may be necessary or 
appropriate, in his discretion, to the en- 
forcement or administration of the pro- 
visions of this order. 


(1) Petition for relief from hardship. 
Any person affected by this order who 
considers that compliance herewith 
would work an exceptional or unreason- 
able hardship on him may file a petition 
for relief with the Order Administrator. 
Petitions shall be in writing and shall 
set forth all pertinent facts and the na- 
ture of the relief sought. The Order 





























Administrator may take any action with 
reference to any petition which js con. 
sistent with the authority delegated 1, 
him by the Director. If the petitions 
is dissatisfied with the action taken by 
the Order Administrator, he may, by g 
request addressed to the Order Adminis. 
trator, obtain a review of such action 
by the Director. After said review, the 
Director may take such action ag jy 
deems appropriate, which action shal 
be final. 


(m) Violations. Any person who yio. 
lates any provision of this order May 
in accordance with the applicable pro. 
cedure, be prohibited from receiving 
making any deliveries of, or using meat, 
Any person who wilfully violates any 
provision of this order is guilty of , 
crime and may be prosecuted under any 
and all applicable laws. Civil action 
may also be instituted to enforce any 
liability or duty created by, or to enjoin 
any violation of, any provision of this 
order. 

(n) Communications. All reports re. 
quired to be filed hereunder and all com. 
munications concerning this order shall, 
unless otherwise provided, be addressed 
to the Order Administrator, War Food 
Order No. 75.3, Livestock and Meats 
Branch, Office of Distribution, War 
Food Administration, 5 South Wabash 
Avenue, Chicago 3, Illinois. 

(o) Territorial scope. This order 
shall apply within the 48 states and the 
District of Columbia. 

(p) Effective date. This order shall 
become effective at 12:01 a.m., ewt, 
August 27, 1944. 





DEVELOP FUR ANIMAL RATION 


Development of a successful ration 
for fur bearing animals, to be used as a 
substitute for horsemeat, was among 
the objectives of recent research on 
packinghouse offal at the University of 
Wisconsin. 


After analysis of various by-products 
to assay their value as feed, the Wis- 
consin investigators worked out the fol- 
lowing combination: Tripe, 20 parts; 
calf heads, 15; cattle weasand meat, 12; 
salivary glands, 7; calf tongue trim- 
mings, 6; and calf trachea and weasand 
meat, 5. 

In a five-month feeding trial with 
foxes, reported in Veterinary Medicine 
for September, 1944, this mixture re- 
placed two-thirds of the horsemeat in 
some lots and all of it in others with 
satisfactory results. 


EASE CANADIAN FARM KILL 


The foods administration of the Ca- 
nadian Prices Board announced that 
after August 21, farmers may slaugh- 
ter hogs for sale without obtaining a 
slaughtering permit and may sell pork 
without having it stamped. Board offi- 
cials said the simplification of proce- 
dure was made possible because of the 
suspension of meat rationing and a 


“great” increase in the number of 
Canadian hog producers. 





CHARGE STREAM POLLUTION 
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State and county health officials are 
reported investigating a charge that 
Fort Worth, Tex., packinghouses are 
polluting the Trinity river by diverting 
wastes into it. Residents of Grand 
Prairie, a small town situated on the 
river, are said to have asked that steps 
be taken immediately to remedy the 
condition, asserting that 1,000 homes 
have had their paint damaged through 
chemical reactions from the gas emitted 
by the stream. 

It is conceded, however, that inade- 
quate sewage disposal facilities a 
Grand Prairie might be the underlying 
cause of the river pollution. The town's 
disposal system was designed to at- 
commodate a population of 2,500; in the 
past 18 months, the town has grown t0 
a population in excess of 20,000. 

Dr. J. M. Pickard, county health of 
ficer, has indicated that he may instr 
tute an injunction suit on behalf of the 
state department to restrain Fort 
Worth packinghouses and other col 
cerns from diverting waste matter inte 
the river. Action is being delayed pend- 


ing a report by Dr. George W. Cox, 
state health officer, who is investigating 


the condition. 
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Rehiring of Veterans 
(Continued from page 19.) 


instatement in their original positions. 
It is the character of the relationship 
between employer and employe, whether 
“gmporary” OF “permanent,” that 
should govern rather than the particu- 
lar assignment being carried out at the 
time of entry into service. 


“Jn the case of jobs created by war 
expansion, the ‘permanent’ or ‘tem- 

rary’ character of the job depends 
upon the facts and circumstances in 
wach individual case. Some of the fac- 
tors which may be considered are listed 
as follows: 

“1) Was the position newly created? 

“9) Was the veteran the first occu- 
pant thereof? 

“3) Was it intended as a ‘wartime’ 
or as a ‘permanent’ position? 


“4) What were the circumstances or 
agreements at the time of the original 
employment? 

“5) After the employment com- 
menced, was the relationship between 
the employer and employe such that 
they contemplated a permanent rela- 
tionship in the ordinary sense of indus- 
trial and commercial practice? 


“These factors are not conclusive or 
all-embracing. Innumerable unknowns 
may present themselves in each indi- 
vidual case.” 


“Convenience” of Employer 


While provision is made to protect 
employers whose circumstances have so 
changed as to make it “unreasonable” 
or “impossible” to re-employ veterans, 
such definition must be established by 
the facts. “Convenience” of an employer 
isnot synonymous with “unreasonable” 
or “impossible.” Examples that will not 
be accepted as being unreasonable or 
impossible are cases where the non- 
veteran to be replaced is receiving less 
pay than the employer would be re- 
quired to pay the veteran. Neither the 
fact that an employer now employs 
women in place of male veterans, nor 
his promise of permanent employment 
to those who filled the places vacated 
by veterans, is an excuse for failure to 
teemploy veterans. 


A veteran is entitled to immediate 
reinstatement. This does not mean “in- 
stant,” but without unnecessary delay. 
Mere convenience of the employer is not 
an excuse for delay in reinstatement of 
the veteran. 


Where an employer fails to comply 
with the Act, the law provides that the 
case may be taken to a federal district 
court, the veteran being empowered to 
enlist the aid of the United States at- 
torney. If the veteran wins the case the 
employer must reinstate him and pay 
the employe the wage accumulated dur- 
Ing the dispute. Border-line cases, it 
may be expected, will be settled in favor 
of the veteran. 


No veteran once reinstated in his job 
may be discharged without cause within 
one year, 
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OPA CHECKS COOPERATIVES 


The legality of several cooperative 
slaughtering plants operating in Phila- 
delphia is being investigated by the dis- 
trict branch of the Office of Price Ad- 
ministration. According to OPA offi- 
cials, through these cooperatives groups 
of retail meat dealers have set up their 
own sources of supply. They adhere 
strictly to ceiling regulations but mem- 
ber retailers are required to buy stock 
in the cooperatives. 

The attention of OPA was directed 
toward the groups by complaints of non- 
member dealers who said that competi- 
tors were getting unlimited quantities 
of meat and were charging above-ceil- 
ing prices. OPA officials explain that a 


group of dealers leases a packing plant, 
pays a substantial fee for its operation 
and then reserve its products for them- 
selves. 


RETAIL MEAT PRICES DOWN 


A contra-seasonal decline of 0.4 per 
cent in retail prices of meats was re- 
ported for the month ended July 15 by 
the U. S. Department of Labor. Most 
cuts were lower than in June. How- 
ever, prices of foods as a group were 
higher in July than in June and ac- 
counted for most of the rise of 0.6 per 
cent in retail prices of living essentials 
during the month. 
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DRAIN PAN — AIl steel, 
steam-heated drain pan has 
removable screens over the full 
area. 








| COOKERS—Siandard’s 

| rugged atmospheric cookers 

| produce high quality tallow 

and cracklings due to absence 

| of injected steam, high pres- 
sure or extreme heat. 


Dry Rendering Layout- 


Study this low cost method of dry ren- 
dering. Steam and power requirements 
are materially reduced. Added to econ- 
omy of operation, this plan needs less 
floor space and equipment than any 
other method of tallow extraction. It 
produces high grade tallow and crack- 
lings with the greatest yield. Write today 
for Bulletin 600. 
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The shortest airplane routes are over the 


Principal Cities HAGERSTOWN, MD. 
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BLISS TOP AND BOTTOM STITCHER 


This Combination Stitcher Performs 
Two Important Shipping Operations: 


1. Wire stitches the tops of BLISS BOXES after they are filled. 


2. Wire stitches the bottoms and tops of regular SLOTTED 
CONTAINERS. 


Many packers have found this double duty Stitcher to 
be economical and practical in Filling and Shipping De- 
partments where both the Bliss Boxes and regular Slotted 
Containers are filled and sealed. 

This stitcher is speoially suitable in the lier ship- 
ping departments where installation of separate top and 
bottom stitchers is not warranted. 

Change from top to bottom stitching requires only a 
minute. 


ASK FOR LITERATURE! 





















Set Up for Bottom Stitching 


Wire stitching both top and 
bottom provides a uniformly 
secure closure and gives added © Regular Slotted Container Bliss Box 
strength and rigidity to the case. Wire Sealed Wire Sealed 
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330 West 42nd St., New York 18, N. Y. 
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CANADIAN EXPORT BEEF PRICES 


MONTREAL.—Prices effective im- 
mediately for surplus beef for export 

been set at a schedule of 25c per 
ewt. below the domestic ceiling price 
for red and blue brand beef with a 

of 50c below the ceiling if ex- 
ports exceed an agreed quantity, $1.25 

ewt. below the commercial beef 
ceiling and 75c below the cow beef 
ceiling. 

The price schedule, issued by the Fed- 
eral Meat Board, is in conformity with 
an announcement made July 14 in the 
Canadian House of Commons by Hon. 
].G. Gardiner, Minister of Agriculture. 
He made the announcement in a dis- 
wssion On an agreement with the 
United Kingdom government for the 
purchase of Canadian beef. 

The agreement calls for delivery of 
aminimum quantity of 100,000,000 lbs. 
of beef, equivalent to approximately 
225,000 cattle, in 1944-45. While it is 
expected that the bulk of this product 
will be shipped from Ontario and Que- 
bec, the board also is prepared to ac- 
cept surplus quantities of cow beef 
from British Columbia at such times as 
that province has a surplus over do- 
mestic requirements. 


4-H CLUB CATTLE EXEMPT 


E. S. Waterbury, administrator of 
WFO 75.2, this week announced that 
Class 1 and 2 beef slaughterers subject 
to the beef set-aside order may take 
exemption on all cattle slaughtered 





SEND NAMES NOW FOR 
WAR DEAD HONOR ROLL 
IN CONVENTION ISSUE 


® Meat packing and sausage man- 
ufacturing companies which have 
not furnished THE NATIONAL PrRo- 
VISIONER with the names of all for- 
mer employes who have made the 
supreme sacrifice in the service of 
their country should do so immedi- 
ately. These names will be published 
ina special “roll of honor” section 
in the annual convention issue of 
the PROVISIONER, to be published 
October 7. 


© Many firms have already fur- 
nished the magazine with the names 
of their war dead in response to a 
letter sent to them, while other con- 
cerns have signified that they have 
no casualties to report. However, 
some packers have not replied to the 
tmquiry and it appears protable 
that a number of these will have 
names which they will wish to have 
included on the honor roll. 


© Industry firms should send the 

names of their employes who 
have died in service since December 
7, 1941, to the Editor, THE Na- 
TIONAL PROVISIONER, 407 South 
Dearborn, Chicago, printing them 
to avoid errors in spelling. 
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SUGGESTED RETAIL DISPLAY FOR UTILITY MEATS 


Armour and Company has worked out this dealer display as a suggestion for retailers in 

merchandising Utility meats. “By making a big display and keeping Utility meats as a 

separate item,” the company points out to dealers, “you will do a fine merchandising 
job, besides complying with the OPA regulations.” 
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which are purchased from a member of 
the 4-H club, Future Farmers of Amer- 
ica, or other recognized farm youth 
organization, if such purchases are 
made at the place and time of a fair, 
show or exhibition. Packers are re- 
quired to report this slaughter sepa- 
rately on form FDO 75.2-1 and its 
retain evidence showing the origin of 
such cattle. On September 14, 1943 the 
administrator gave set-aside exemption 
of 4-H Club calves. 


Meat Production Leads 
Brazil's Food Industry 


Food is Brazil’s No. 1 industry. It in- 
cludes the processing and marketing of 
an enviable variety of foodstuffs which 
can all be raised within the far-flung 
borders of that giant country, it is 
pointed out in a recent report submitted 
by the U. S. Embassy at Rio de Janeiro. 

Production of meat is the principal 
branch of the Brazilian foodstuffs in- 
dustry, and more than 300 plants are 
engaged in slaughtering livestock and 
in the preparation and canning of meat 
and meat by-products for sale both in 
Brazil and abroad. The value of meat 
and meat products is greater than that 
of all the millions of pounds of coffee 
grown each year. 


The states of Rio Grande do Sul, Sao 
Paulo, and Minas Gerais account for 
about 70 per cent of Brazil’s meat pro- 
duction. In 1938 it was estimated that 
the industry produced about 1,120,000 
tons of meat, and this has since in- 
creased to more than 1,500,000 tons. 
There are about 2,500,000 head of cat- 
tle and 1,500,000 head of swine slaugh- 
tered annually in the republic. 

More than 500,000,000 cruzeiros’ or 
over $25,000,000 worth of meat and 
meat by-products are exported annually 
from Brazil. 


1944 


DISTRIBUTION PROBLEMS 
TO BE AIRED AT MEETING 


Vital problems in the field of dis- 
tribution during the transition period 
from war to peace will provide the hub 
around which all discussions will re- 
volve during the sixteenth annual Con- 
ference on Distribution to be held Octo- 
ber 16-17 at the Hotel Statler, Boston, 
Mass., according to Daniel Bloomfield, 
director. 


A number of distinguished speakers 
have been invited to participate. The 
conference is open to anyone interested 
in following economic trends affecting 
business, Bloomfield said. 





PROVISIONER INDEX READY 











Volume 110 of THE NATIONAL PRoO- 
VISIONER semi-annual index, listing ar- 
ticles and features which appeared in 
the magazine during the first six 
months of the current year, has been 
published in leaflet form and is now 
ready for distribution. Readers wishing 
a copy of the index will be mailed one 
on receipt of their request. 


WPB EASES RESTRICTIONS 


The War Production Board has 
amended S-41, Direction 2, to allow the 
installation of machinery or equipment 
without WPB approval, provided the 
total cost of the equipment does not 
exceed $25,000, and provided that the 
cost of the project, not including the 
cost of the equipment, is not in excess 
of $5,000. 


Keep product moving by re-using 
shipping containers whenever possible. 
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Plan Conversion of 
| More Freighters to 


Carry Frozen Meats 


Success of the first six new C-2 type 
freighters converted early in 1943 to 
refrigerated “reefers” for transporting 
) frozen meat to Allied forces abroad has 
resulted in a Maritime Commission or- 
der similarly to convert an additional 
six vessels, according to the York Cor- 
poration, which will do the work. 


The freighters were designed by the 
Maritime Commission for permanent 
use after the war. Each has a gross 
cargo volume of 502,000 cu. ft. The 
cargo space is divided into two sep- 
arately insulated cargo spaces which 
together have 14 compartments, each 
compartment being maintained at a 
temperature of 15 degs. F. Efficiency of 
the general design makes it possible to 
convert with only minor hull changes. 


Centrifugal refrigerating machinery 
operated directly by its own steam tur- 
} bines taking steam from the ships’ 
steam boilers will be installed to pro- 
vide necessary flexibility and to con- 
serve shipping space and weight. This 
duplicates the installation in the six 
freighters originally converted which 
marked the first time cargo vessels were 





Sap 





equipped with centrifugal compressors 
for cargo refrigeration. Two compres- 
sors are installed on each ship, to pro- 
vide the maximum amount of refrigera- 
tion needed, one of which is for use as 
a spare. 


Under the present design of the ves- 
sels, only frozen foods cargoes are in- 
tended to be carried. If loaded at field 
temperature, the air cooling surface in 
the various holds would be inadequate 
to cool the cargo quickly enough for 
rapid loading. 


SET-ASIDE FOOD BUYERS 


The War Food Administration has 
announced Amendment 3 to WFO 73 
to authorize purchase of designated 
set-aside and restricted (quota exempt) 
foods by the U. S. marine hospital and 
maritime academies. The amendment, 
which became effective August 17, not 
only makes formal the relief already 
granted by special authorization to five 
maritime academies located at Castine, 
Me., Bronx, N. Y., Vallejo, Calif., Bos- 
ton, Mass., and Philadelphia, Pa., but 
also includes marine hospitals under the 
certificate purchase program for the 
first time. 


— 


INDIVIDUAL LICENSE NOW 
NEEDED FOR LARD EXPopr 


The Foreign Economic Administra. 
tion this week rescinded the gener! 
license arrangement for lard exports 
to Latin American republics and othe, 
friendly nations; beginning August 9% 
exports of lard (including neutral lard 
and refined pork fat) will require jp. 
dividual licenses. General licensing has 
been in effect since May 15. 

FEA Export Bulletin 185 provides 
specific exemption for shipments o 
dock, on shipboard or in transit tp 
ports of exit under actual orders fo 
export prior to the effective date, Ship. 
ments moving to a vessel subsequent 
to August 25, under ODT permits jg. 
sued prior to that date, may also be 
exported under general license. 


AMENDMENT 32, MPR 53 


Amendment 32 to MPR 53, effective 
August 22, postpones from August 2 
to September 22, the date by which 
manufacturers or processors of mar- 
garine must furnish evidence to sup. 
port an increase of price because of 
claimed improvement in their product, 
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4 HOG CUT-OUT RESULTS SHOW VERY LITTLE CHANGE FROM LAST WEEK 
; (Chicago costs and prices, first four days of week.) 
i Although values of the pork products heretofore dis- order may necessitate the suspension of pork operations. 
: : . ° . ° . 
counted have been winning back lost ground in recent Cutting results on test weight hogs show little change 
weeks—lagging behind the advance in hog costs, of from last week since gains in product values were offset 
| course—packers’ pork department expenses have also by higher operating costs. 
risen with the decline in volume. One mideastern firm Packers should remember that this test is worked 
has reported that it is now killing only about 5,000 to out for illustrative purposes only. Each firm should W: 
6,000 hogs per week compared with a capacity of almost figure its own test, using actual costs, credits, expenses, 
16,000—and that its cutting losses and the new set-aside yields and net realizable selling prices. poni 
——180-220 lbs — 220-240 1bs.—— 240-270 Ibs. — 
| Value Value Value then 
Pet Pet. Price per per cwt. Pet Pct. Price per per cwt. Pet. Pet. Price per percwt. 
live fin. per ewt. D live fin. per cwt. fin. live fin. per cwt. fin. Te 
wt. yield Ib. alive yield wt yield Ib. alive yield wt. yield Ib. alive yield 
ES SOPOT PEP ADORE OEE 13.9 20.0 21.4 $2.97 §$ 4.28 13.7 19.4 21.0 $2.88 $ 4.08 eae proc 
Skinned hams aaa ae ue ad re cae Mekal“ adae- Sateen” hana 12.9 18.1 23.0 2.97 4.16 
i EN shuhtre«o. 5.6 8.1 20.0 1.12 1.62 5.4 7.7 20.0 1.08 1.54 5.3 7.4 20.0 1.06 148 
Boston butts 42 6.0 24.8 1.04 1.49 41 58 248 1.02. 1.44 4.1 5.7 23.8 98 = 1.86 
| BEE GREE DAD... cc cciccavecvesocns 10.1 14.5 23.3 2.35 3.39 98 13.8 218 214 3.01 9.7 134 208 2.02 27 
{ ke RR eae 11.0 15.8 17.2 1.89 2.72 9.5 13.4 165 1.57 2.21 3.9 5.5 15.2 ‘59 
EL oi eaksewnccaasagaeeswes cae oe “pis is ne a 21 380 14.0 .29 42 85 12.0 140 1.19 18 
as as ea cekiweas ae ae, | ai is “es 3.2 4.5 10.4 83 47 45 6.4 11.0 ‘50 2.0 
Plates and jowls..................... 28 42 103 28 42 3.0 42 103 31 43 34 48 103 ‘35 
Tee ol es ca wnn baile 22 32 12.4 127 40. 22 31 12.4 127 38 22 81 124 27 
OE SE 125 184 12.8 1.60 2.36 11.0 15.8 128 141 2.02 10.1 145 128 1.29 1.86 
i Spareribs ............ 16 2.3 16.0 .26 37 16 23 13.5 21 31 16 22 12.0 19 3=.B 
p Regular trimmings .. 3.1 46 17.7 .BS 81 29 4.2 17.7 51 14 28 41 17.7 4908 
Feet, tails, neckbone 2.0 2.9 oe 12 -18 2.0 2.8 7s ll 16 2.0 2.8 as ll 16 
Offal and miscellaneous............... wee ee oes 48 -70 eee ese .48 -68 oe ese .48 68 
EE, Oe cccdcdecerccaceces os aa 1.30 1.88 eos 5 1.30 1.84 eee an " 1,30 1.83 
TOTAL YIELD AND VALUE........ 69.0 100.0 $14.23 $20.62 70.5 100.0 ... $13.91 $19.73 71.0 100.0 $13.79 $19.41 
: Per Per Per 
ewt cewt. ewt. 
j alive alive alive 
SS AELEODE AITO TOIT $14.75 $14.75 $14.00 
een rrr tte .08 per cwt. .08 Per cwt 08 Per ewt. 
Handling and overhead................. .67 n. 5: fin. .52 fin. 
yield yield yield 
TOTAL COST PER CWT............... $15.50 22.46 $15.41 $21.86 $14.60 $20.56 
CE WEEE ncesedbvcveceserescases 14.23 20.62 13.91 19.73 13.79 19.41 
I MI. . ncdccvcctderbececes 1.27 1.84 150 2.13 81 1.5 
+Cutting margin................ ose estes (ee Mere one sees 
—Margin last week 1.26 1.83 1.50 2.12 81 1.15 
+Margin last week...........-seeeeee- cee cove oe ee eee sone 
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Winning polo needs quick-witted, cat-footed 
ponies as well as human brain and brawn. Team 
them up and you have champions. 

Team a great product like dextrose sugar up with 
processors and distributors who know it makes good 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans prefer 
foods made with dextrose sugar. 


SENSE! 


foods even better —then tell the public about it and 
you've got another champion. Dextrose is scoring 
wins because now consumers choose foods that are 
“rich in dextrose”. They know that dextrose on the 
label means food energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N. Y. 
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GIVE IT A LOOK OF 
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CUDAHY’ 
BEEF CASINGS 


with more money 


to spend, people want 
the finest-looking bologna they can buy. 
You'll find, we believe, that Cudahy 
Beef Casings give your bologna a clean, 
fresh look that really says “quality.” 


And Check 2 More Advantages 
Cudahy’s Beef Casings Offer 
4. Uniformity. Strict millimetric 


grading of Cudahy’s Beef Casings 
means that you get just the diame- 
ter you specify. 


2. Good Fast Service. Cudahy has 
many Branches to insure quick de- 
livery and fill orders from stocks on 
hand. And Cudahy has specialty 
salesmen to give you helpful tips, 
good service, frequent calls. 


Fi 


Whatever type and size sausage you make, 
Cudahy offers a fine selection of Natural 
Casings — including high quality imported 
casings. See your Cudahy salesman or 
write direct today. 


ee 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 




































Fats and oils 


GEOSTEREMETIRS ccc cccccccccccce 1,710,000 
EEE ccccccenaendebeceousces® _.suamenes 
SBOE. cccccccccesescesese 35,686,000 
WORM, BOERS occ ccccccccesccccssece 450,000 


Stearic Acid .....cccccccccccccccce cesccece 


Vegetable oils 


Linseed oil, edible.............+++ 17,000,000 
Boyhean GF .ccccdvccccccscccccese 38,614,626 
Sunflowerseed of] ......-..eeeeeee  ceneeeee 
Caster Ol cccccccccccccccccccssccs secccece 














Cash investment by the WFA forg lard. No lamb or mutton was bought 
meat and meat food products pur-§ during the month. 
chased during July was practically Increased purchases were reported 
unchanged from a month earlier, it} made on Army ration, canned, canned 
was revealed this week. The pur-§ pork meats and frozen pork trim 
chases are made for lend-lease, ter- mings. There was a marked increase 
ritorial emergency programs, Red in purchases of D.S. fat backs, 
Cross activities and for other pur- The report reveals that during the 
poses. first seven months of this year, meat 
There was a sharp reduction in and meat food products and anima} 
purchases of beef meats, cured and? fats have cost the government gj. 
frozen pork, packer hog sides ahd most $344,000,000. 
———Quantity. —F.0.B. Cost——___ 
July Jan. 1 to July Jan. 1, "44 to 
Ibs. July 31, '44 Ibs. 1944 Tuly'31, °44 
Army ration, canned................ 510,768 4,095,931 $ 85,716 $ 1,488,205 
Meat food products canned 
DCP Cintavetcccassesnsees enngeene ——— = =—S—sé=—ét 47,364 
I SEER a vce neccccccesce 190,836 22,889,267 79,673 8,993:760 
Beef meat products 
Beef, canned, corned.............. 186,960 6,021,805 31,740 
Beef, frozen, boneless.............. 42,000 10,991,191 5,461 wea 
Beef hearts, frozen...............  seeecees 2245458 =... sae "313,817 
CP TE Gvcccagcceseress sasenees a passenna 50,949 &, 
Pe . ccccstes eeeoens ae. < °-_ Seages "6 
ctecceesases  weebsinen i 8 — ° @teneent 183,596 
 Risaaseusccias _eteeces ee | Skates 128' 969 
Beef tongue, pickled & frozen..... ........ a =—S—Ss«C we 203/167 
 " *&  % | Reena Sn ln pwbieaeie 361.97 
GME dncsncescscces cdscense eee itiés wenn ws 1,941 199 
Lamb and mutton 
i Pc cceceewace «enesedee gee 1,931,008 
BAS OU GEE cccccccccesss accecees nn © lAeetesee 91,596 
BA DORON BOMB cc cccccccccs cevcceee ee ) | tecge 3.133 
Eo. ccceseee eeeceece Perc" “pdedbdas 74.18 
Lamb tongues, frozen............. 0  .seese+- er.” |. Seeeea 38.105 
PE, SO MOEEEED. ccccccess socevecs ae - ——~—=Cs nw www 1,386 713 
PP MEcicdccsccose sescesee oe 8 8§€=— (“Pp keeewes 16.324 
Mutton kidneys, frozen............ 0 -.-.e0-- RES eres 1,980 
Pork meat products 
CE idn dccachedeaceoeée 270,000 1,514,260 78,705 441,506 
Pork, canned, (misc.)............ 30,437,229 257,009,773 9,848,442 84,676,400 
i DE CE Rcccccaccccceoecs secccese ——— #£§; i  w«#ecese0 6, 456,502 
EE EE, Rcnccccuwseseces  codeeeee 6,984,524 bow 836,768 
tt Se PR cccscecbesese  sseeneds ss Ea 20,152 
BEE GE, PEE cccccccccceccce seveeges ——— =—S—=Ssé«w ww 2,645,325 
Pork trimmings, frozen........... 2,194,000 53,194,827 295,712 10,590,539 
Oe BO, SOUR ceccccccccccece 200, 35,818,826 50,540 9,339,614 
SE GEL, EOE Mcccsccceccseces covccses Le 8 = =—s @ eee cee 268,236 
Oy THEE “ccccccccccccccvccces §«secceess —— £+. «weseees 930,142 
Pork, cured & frozen (misc.)..... 8,232,400 347,161,783 1,068,594 65,180,072 
Fatbacks, salted dry...........+.- 780,000 46,853,949 73,7 5,348,262 
BE GREED si ccccccecccsvecocccvces 536,912 3,832,278 809,082 5,658,569 
Casings, synthetic, pieces...... oe * eemeaen 50, cntaeee $1,478 
Pigs feet, salted......... beens 440,000 5,548,450 23,630 297,962 
PE TE BOB coc cceccvesccese 176,742 117,110,690 31,386 21,093,573 
BU, GND cccwcccccecccece§ cevcsece ae = =—=——«(T ew eve 15,830,007 
Animal fats 
Tn utes c0esee6e.06benneeee 1,104,810 1,832,790 241,637 399, 868 
DEED sbcrcnnercecccvecceese e 715,357,484 4,125,409 89,567,271 
Rendered pork fat seek 1,830,656 ilsllerle direst 246,7% 
Refined pork fat............00005- 25,091,498 3,601,318 





$ 16,849,517 $343,670,622 





70,052,883 $ 249,165 $ 10,914,570 
3,163 495,067 


eAGB.BTZ wee ceees 
41,637,750 2,137,966 2,490,589 
2,260,306 74,936 383,442 
44,800 8 = sccweeee 7,338 
170,990,253 2,414,000 24,084,304 
53,654,625 5,179,896 7,014,716 
cee eee 11,064 


336,000 caw euees 43,680 
$ 10,055,963 $ 45,444,860 











SHIP SUPPLIERS’ GROUP 


A constant source of supply and im- 
proved distribution of meat, meat prod- 
ucts and poultry to Allied merchant 
ships sailing from Boston and other 
New England ports is expected to re- 
sult from a contract between the War 
Shipping Administration and New Eng- 
land Ship Suppliers, Inc., WSA an- 
nounced recently. New England Ship 
Suppliers, Inc., a non-profit Massachu- 
setts corporation of ship suppliers, was 
organized to purchase and distribute 
these foods to individual suppliers. The 


corporation will distribute food stocks 
to suppliers licensed by WFA or others 
who have been approved by the WSA 
administrator. 


The corporation agreed to purchast 
the foods under WSA direction or a> 
proval, either from WSA or sources 
approved by it, and from the inventory 
to distribute food to the individual ship 
suppliers. A separate inventory of 16; 
000 Ibs. of miscellaneous meat items * 
required to be maintained by the grou 
of ship suppliers forming the corpom 
tion. 
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Buy Sounds 


SPEED VICTORY / 


The alluring shimmer ols a TRACO printed Cellophane 
Wrapper provides the “dress” that ay Aarne for your prepared meats. 
Grease-proof and sanitary with printed oie appeal or smart brand design, TRACO 
wrapped Bacon, Butts, Shoulders, Loafs, etc. march their way into the arms of 
shoppers . . -sales action that delights your dealers and adds to your own profit. 
Plawr for expanded sales now and after victory with the help of our 
packaging experts who can put eye appeal to work for you in winning wider 


P 
/ markets for many of your products. 


/ On the war fronts TRACO Packaging delivers food and vital 

/ supplies free of all contamination, fresh and secure, in water- 
/ f proof TITE-SEAL Bags. On the home front TRACO continues 
/ to serve the growing demand for “Packaging Perfection” in 
~~ y) color-printed bags, wraps, liners, etc. as war needs permit. 


Trace TRAVER CORPORATION | 


Pope) Dept. NP 8, 358-368 West Ontario Street, Chicago 10, Illinois 
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Do You Buy Insulation 
or INSULATION 


SERVICE ? 







~S. SMEREE 


\aL_ A 





WANT WANA NRA NR 
CAN 






LAVAS VE 


Only the proper insulation and correct erection meth- 


ods will pay satisfactory service dividends in high 
efficiency and long life. UNITED’S B.B. Corkboard 
Insulation is not only low in initial cost, but in long- 


term economy as well. 


For its low conductivity value, 


freedom from capillarity, and other inherent properties 


assure, a maximum of insulation efficiency. The result 


is a lower refrigeration load, less maintenance, and 





KEARNY, 


Manufacturers and 


better protection of food prod- 
ucts. That is why, when you 
specify UNITED’S, you are 
certain of obtaining the utmost 
in insulation service, over a 
long period of time. 


Lahr 


NEW JERSEY 


Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N. Y, Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio 

aoa aan Sestieed, Conn. New Orleans, La. Rock Island, Ill. 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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MEAT AND SUPPLIES PRICES ° 
cervelat, al 
. 
Chicago et 
ee | 
WHOLESALE FRESH MEATS **L amb wore 
Choice lamb . ian proscuitto 
tCarcass Beef Geed cds ........... + ey n 
Week ended Medium lambs - — {D0 
August 24, 1944 Choice hindsaddle ey (Quot 
per Ib Good hindsaddle ME Pork sau8.. 
2 Choice fores .... vee a aus 
Steer, hfr., choice, all wts......20% | Good fores ..... - 2g ie Pork _ 
Steer, hfr., good, all wts........ 20 tLamb tongues, Type A +. Syl Prankforts 
Steer, hfr., com., all wts........ 17% b IDO A.os..., May fp Praakfurte 
Steer, hfr., utility, all wts....... 15% Bologna. - 
Cow, com, & gd., all wts........ 17% **Mutt oo 
ee, GU. Be WD, a 6ncneccs cose 17% ‘on Liver — 
Hindquarters, choice .........++ 23 Choice- aw ccccceseoennnn Laver live 
Forequarters, choice ........++++ 18% Good s 4 sukd. 
CO Wins GO cc ces ccecesccesses 19 Cholee —~ E oo 
CO Gee CEB e csv ccccdccccoces 16% Good New i“ 
Choice fores Minced - 
tBeef Cuts Good Tongue @ 
-_ - era 52% Mutton legs, choice .. 
Steer, hér., oh. loin, gd. 0.02. 80 aeeee NER, Cates. polish au 
Steer, hfr., sh. loin, com........ **Quot. on lamb _— 
Steer, hfr., sh. loin, util........22% ancl nol include 10 nae ate te” serices | 
Gow, sh. Sein, com-s---s-s-1717 7a Ste, Plan Se per ewt. ter gt” i ite 
Steer, hfr., rd., ch paneganen vase 4 iy made. 
teer, hfr., rd., Gd...seseeeeeess * packaging 
Steer, hfr., rd., com......+++.+0. 19 Fresh Pork and Pork Producy CUR 
Steer, hfr., rd., util......cscesee 
Steer, hte. lets, oh....... aunt 2 Reg. p. Ins., und. 12 lbs, ay...., 
Steer. hfr., loin, good........-..- 28 PIOREES 2 oc ccccccccccccccesecenl in Nitrite of 
Steer, hfr., loin, com............ 234%,  Tenderloins, 10-Ib. cartons.,.....s1¢ Min 425-1! 
Pe, Cine wacdeccessseeee 23% Tenderloins, loose . = faltpeter, 
. Skinned shldrs. bone i refi 
Cow, loin, utility......... usados 20 ** oll Dol. 
Ce DO, Gots <ccvctncavescd 19 Spareribs, under 3 Ibs os Small cr 
Cow round, utility............... 16 Boston butts, 4/8 lbs Medium 
GEE, MN, GE, GR. ccccccscccaees aig Boneless butts, c. t. large ¢1 
Steer, hfr. rib, gd.......sse0- 23 Neck bones ........ Pure rfd. 
Steer, hfr., rib, com........ oo 0 1% Kilness” stteeeeees 
Cow TD, com LLL Livers, unblemished 
SME MED acccnsadueccceud o jee 
Pe Mie GR ssceccsesened 71% = sogsestecssoenssanaas 
BNE, BO, My Os secssecrcotns 26 oe 2 os 
Steer, hfr., sir., com.....+.+. ++ -21% —— 
teer, hfr., cow flank. -138% 
Cow, sir., com..... 214% Chitterling 


Cow, sirloin, util..... ‘18% Tidbits, hind PECL. weer eeereneee BY New 
























Standar’ 
Sen’ eee Ln Sy ates ‘Be *Prices carlot and loose basis, (2%) 
Steer, hfr., reg. cbk. " ch 20% tQuoted below ceiling. naw 
Steer, hfr., reg. chk., gd 19 a 
Steer, hfr.. reg. chk., com. -17% Dextrose, 
Steer, hfr., reg. chk., util -15% WHOLESALE SMOKED ton) 
Cow, reg. chk., com....... -17% (et 
Cow, reg. chk., util..........00- 15% MEATS in pape! 
Steer, hfr., c. c. chk., ch.......- 18% 
Steer, hfr., ¢. ¢. chk., gd....... 18 Fancy regular a 14/16 Ibs, 
Steer, hfr., c. c. chk., com...... 16% parchment paper..........+00« 264 J (Basis Ch 
Steer, hfr., c. c. chk., util.......15 Fancy skinned 1 hams, hee we 
a OS eee 16% parchment paper. ++ 23% BE Allepice, | 
eh, 6, S Gig Mn avetnese ane 15 Fey. bacon, af} Ibe... WEAD.....28 Resiftec 
Steer, hfr., foreshank........... 12% Stand. bacon, 6/8 lIbs., wrap... [i Chill pepr 
Cow foreshank ....... hesawindauie No. 1 beef sets, smoked Powder 
Steer, hfr., br., Ch....cccccee ai Insides, OC Grade.........+++M4 ME Cores, A 
Steer, hfr., br., gd........ PS 16 Outsides, C Grade.........+.4h Tanziba 
Steer, hfr., br., COM.....ccccees 14 Knuckles, C Grade...... coool BE Ginger, J 
Steer, bfr., be., Gtil..ccccccce ++-14% opens Mace, Fe: 
3 a Serpeeeepeerests: 14% Quot. on pork items include ait last 11 
Ls Mio cacicnantnehananale 14% 50c per cwt. for Zone 3, minus % bév 
Steer, hfr. back, ch..... seseeeee2l% ‘per wt. for sales in lots under 500%) Mustard | 
Steer, hfr. back, gd............. 20 Ibs. No.1. 
i i Ms ns bad tizewee wae 18% Nutmeg, 
Cow back. utility aa tag cette 16% *VINEGAR PICKLED yt 
Steer, hfr. arm chk., ch...... cook 
—. hfr. arm chk., good....... 18 PRODUCTS ree 
Ww Pts Gn bcnccectdndse 
ae” oe? “gy Bork feet, 200-Ib, Dbl. ...+.+++4 N 
Steer, bfr. sh. pl. gd. & ch 14% Reg. tripe, 200-Ib. et ooneell 2! “Black 
Steer, hfr. sh. pl., com. & util 113% Honey. tripe, 200-lb. bbl....... : Black 
Cow sh. pl., Pepper, 
Cow sh. pl., ‘Manto 
—_—— *BARRELED PORK AND "Packe 
tQuot. on beef items include per- BEEF “Gian 
mitted additions for Zone 5, plus 25c 
per cwt. for loc. del. Clear fat back pork: 
Veal ho 4 a occcccceceess 
—— Fi - Pieces ......sseeee8 
paw eal—Hide on 100-125 pieces ........s0+ 
Yhoice carcass ....... Seeccececces 20% Cl. pl. pork, 25-85 pces....+++ aa 
See SENENED cccccccecococcscees 19% Brisket pork .....0.cccscces ei 
Choice saddles ........ccceseeess 22% Plate oo 200 ag 
Ex. plate beef, 
*Beef Products ——— edad 
*Quot. on pork items are tor 
nnn Sazesagpostocnccsosnnense 13% than 5,000 Ib. lots and inclade AER 
Tongues, fr. or froz..... ‘22% permitted add., except boxing s 
Tongues, can., fr. or froz -16% loc. del. Cats 
Sweetbreads ........ -284 , 
Ox-tails, under % Ib...........+. 8% SAUSAGE MATERIALS Saves | 
Tripe, scalded 4% water: 
Tripe, cooked sae b Fr Carlot basis, Chgo. zone, wae - q 
vers, unblemished ............ 23% Reg. pk. trim. (50% fat). in 
__. rere oedsecceces 11% gp. lean pk. trim. 85%... 3 patente 
tQuoted below ceiling. ly. Hy. 5g 0% 1:4 4 Vents sc 
Pork livers, unblemished.t12 ing ter 
*Veal Products Boneless bull meat.....-++ ; wad the forn 
Brains ....... gugdotcenies ene 9% Boneless chucks ......-+++++** 7 
Calf livers, Type A...0.22. coc 49% Shank meat ... of | 
Sweetbreads, Type A..........+- 39% Beef trimmings .....++++«+**#* 
— Dressed canners oc ecccsees 
*Prices carlot and loose basis. For Dressed cutter COWS. ...+++++++** 
lots under 500 lbs. add $0.625. For Diessed bologna bulls.....-.: F 
packing in shipping containers, add Pork tongues ......+«++: ll 
per cwt.: in 5 Ib. container (sweet- — oe 
breads, brains & cutlets only) $2.00. tQuoted below ceiling. Distri 
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DRY SAUSAGE 
t, ch. in hog bungs 
nee =: 


ESTIC SAUSAGE 
fn cover Type 2) 


PREFER EEE 


ee 


SEREESEESEAAAAS 


based on zone 5, plus $1.50 

ewt. for sales to retailers and 
rerveyors of meals where no loc. del. 
iy made. Prices include boxing or 


packaging costs. 
CURING MATERIALS 
Cc 


Nitrite of soda (Chgo. w' hse): 
In 425-Ib. bbis., del 
, un. ton, 


erystals 
A eran, —> | 
id. powder nitrate o 
— - ° ~ enn aege ta00ex unquoted 
falt, in min. car of 80,000 Ibs. 
oly, f.o.b. a per ton: 
Granulated, kiln dried 
Medium, kiln dried 
Rock, bulk, 40 ton cars 


w, 96 basis, f.0.b. 
New Orleans 
Standard gran., f.o.b. refiners 


2%) 
nae curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 
less 


(Basis Chgo., orig. bbis., Whole yates.) 
Groun 
380 


ndies 
raw I, Blend. 
Mustard flour, fcy... 


hprike, Spanish ...... 
oeane eecece 


‘Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% t 


Export rounds, wide. 
over 1% in 
Export rounds, 
1% to 1% in 


in 
Dried or salted. bindders, 
per piece: 
12-15 in. wide, flat 
10-12 in. wide, flat 


6- 8 in. wide, flat..... 
Hog casings: 

Extra narrow, 29 mm. & 

GR. cccccaccccccccccce 2.25@2.35 
Narrow mediums, 29@32 

oceseceecoccoooce 2.25@2.35 

Medium; 382@35 m -1.80 
—- soltem, ' 35@38 1.2 
Wide, 38@43 mm....... 1.55 
Extra wide, 43 mm...... 1.45 
Export bungs 
Large prime bungs 
Medium prime bungs.. 
Small prime bungs 
Middles, per set......... 


Ground 
Whole for Saus. 
Caraway seed 96 
Cominos seed 23 26 
Mustard sd., 
American cece 
Marjoram, Chilean 48 
Oregano 1 18 


OLEOMARGARINE 


White domestic vegetable........19 
White animal fat 

Water churned pastry. 

Milk churned pastry. 

Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago... 

Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago 

Raw soap stocks: 
Cents per Ib. divd. in tank cars. 

Cottonseed foots, basis 50% T.F.A. 
| and West Coast 8 

a8 
= basis 50% T.F.A. 


14.55 


ast 
Gaybene foots, basis 50% T.F.A. 
— and West Coast 


eaten oil, in tanks, f.o.b. 
mills, Midwest 11% 
Corn oil, in tanks, f.o.b. mills...12% 


Manufacturer to jobber prices, f.o0.b. 





SAVE MONE 


Evaporative 


WITH NIAGARA 
EQUIPMENT 


AERO - CONDENSER 


Cus refrigeration costs 4 ways. 
Saves from 90% to all of condenser 
valet; saves power, maintenance 
ud installation costs. Niagara 
Miented DUO-PASS pre-cooling pre- 
vals scale formation, lowers condens- 
ing temperatures. Write for proof in 
the form of operating records. 


NIAGARA BLOWER CO. 


General Sales Office: 
6 East 45th St., New York 17, N. Y. 
37 W. Van Buren ae Chicago 5, 1. 
Fourth & Cherry gaan Wash. 


District Engineers in Principal Cities 
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NEVERFAIL 


“They taste so much better!” That’s what pee le 
say about hams processed by the NEVE AIL 
3-Day Ham Cure. And that’s what keeps these hams 
out in front of competition. 

It’s something more than the good, old-fashioned, 
full-bodied ham flavor. It’s more than the even, 
cheery, pink color that catches the customer’s eye. 
The “supercharged” goodness results from the fact 
that the NEVERFAIL 3-Day Ham Cure “‘Pre-seasons”’ 
as it cures. A delicious, aromatic fragrance goes 
in with the cure, and permeates every morsel of the 
meat. 

Yes, these hams taste better . . . and actually cost less 
to produce! By reducing the time in cure, NEVER- 
FAIL enables you to turn out more hams with your 
present man-power, equipment and curi ng facili- 
ties. That spells lower cost per ham... and higher 
profits. Investigate! Write today for complete in- 
formation. 


“The Man You Know™ 


MAYER’S SPECIAL SEASONINGS 


Keep customers asking for your brand! 
Be sure of uniform, tempting flavor by 
using Mayer's Special Seasonings, 
made from the world's choicest natural 
spices, expertly blended to your pri- 
vate formula. 


“The Man Who Knows" 


H. J. MAYER 
& SONS COMPANY 














You CAN Clean Floors 
...Without Scrubbing! 


Take your cutting room floors, for example! The fast and 
highly effective grease and blood removing action of Oakite 
Composition No. 20 has made it increasingly popular for this 
work in more and more packing plants. 


Flush floors with a solution of 
it... or sprinkle on floors... 
let soak for five minutes or so 
. and then hose rinse. Little 
scrubbing, if any, is neces- 
sary. Oakite Composition 
No. 20 saves time . . . takes 
the hard work out of floor 
washing. Economical, too. 


FREE DIGEST! 


Prepared for meat packing 
and sausage plants, FREE 
Digest gives helpful data on 
many daily clean-up jobs, 
Write for your copy TODAY! 


OAKITE PRODUCTS, INC., 20A 


ASK US ABOUT CLEANING 
Hog Dehairing Machines 


Cutting Tables 
Conveyens 
Smoke Howse Drip Pans 
Cutters, Grinders 
Mixers, Kettles 
Trolleys, ‘All Types 
Gambrel Sticks J 











Thames St., NEW YORK 6, N. Y. 


Technical Service Representatives in All Principal Cities of the United States and Canada 





OAKITE 


om 























MARKET PRICES-Aece Yous 








DRESSED BEEF CARCASSES 


City Dressed 
Steer, bfr., Chelee. .ccccccccceces 22 
eens, BET... MOG. ccvccccevessecs 21 
Meese, BEP., GOB. ccccccccescesecs 19 
Bteer, Bir. Sti... cccccccccccces 17 


Gee, GRUGTGEEE cccccccoococces 19 

The above quot. do not include 
charges for kosh’g but do include 50c 
per ewt. for loc. del. 


KOSHER BEEF CUTS 





Steer, bfr., tri., ch.... 

Steer, hfr., tri., gd.. 

Steer, hfr., tri., com 

Steer, hfr., tri., util... 

Steer, hfr., reg. chk., ch 24 
Steer, hfr., reg. chk., gd........22 
Steer, hfr., reg. chk., com....... 21% 
Steer, hfr., reg. chk., util....... 18 


% 

Above quot. include permitted add. 

for Zone 9, plus $1.50 per cwt. for 

—— plus 50c per cwt. for loc. 
del. 


Seser hée., Bd, Ga cocccccessceces 25% 
Steer, hfr., rib, gd.......seeee0- 24% 
Steer, hfr., rib, Com........se00. 22% 


Steer, hfr., rib, util 
Steer, hfr., 





Steer, hfr., loin, gd 29% 
Steer, hfr., loin, com... -24% 
Steer, hfr., loin, util.........e0- 21% 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fr., 12 Ibs. dn........ 23% 
BhowlderS, FOG. .cccccscccccccccece % 
Butts, reg., 4/8 Ib8.......eee0- 24% 
Hams, reg., under 14 Ibs........ 22 


Hams, a fresh, under 
BBB. coccccccccocce 

Pic Fn "er. +» bone in. 

Pork trim. +» @X. lean. 











*SMOKED MEATs 


Reg. hams, under 14 Ibs, 
Reg. hams, 14/18 Ibs..., 
Reg. hams, over 18 lbs., 
under 14 lbs,, 


Skd. hams, 
Skd. hams, 14/18 Ibs.. 
Skd. hams, over 18 nee. 
Picnics, bone in 

Bacon, west., 8/12 ibs... 
Bacon, city, 8/12 lbs 
Beef tongue, light. 
Beef tongue, heavy 


*Quotations on pork items are tor 
lots and inclade a 


less than 5,000 Ib. 
all permitted additions. 


DRESSED HOGs 













Hogs, gd. & ch., hd. on, If. fat jp. 

Aug. 23, under 80 Ibs. vee ee SOY 

81 to 99 lbs. : 2 

100 to 119 Ibs.. 0.45 16-18 

120 to 136 lbs... eevee MODEM es 
137 to 153 Ibs............... 7 
154 to 171 fees coc eceseeeee z 
172 to 188 lbs... : 19. 8 


*DRESSED VEAL jy.» 





Hide off 
Choice, 50@275 Ibs. 
Good, 50@275 Ibs. 
Commer., 50@275 ibs.. 
Utility, 50@275 Ibs. 3 
~~ 2.0 
*Quot. are for zone 9 and inclede % 
50c for del. An additional me perf 
ewt. permitted if wrapped in stock. 
inette. I 
DRESSED SHEEP AND > Ciisins 
LAMBS +8 baer 
Lamb, Cholee .....cvcccccssssod we sae 
Lamb, 9008 .cccccccccesssen i 


Lamb, com. 
Mutton, gd. & ¢ 
Mutton, util. & ak 


Quot. are for zone 9, plus Me fe 
del. 





bESy 
Pe 
5 
. 
= 



























Factory: 








THE CINCINNATI BUTCHERS’ SUPPLY COMPANY §.., 





CLEANING Spareriba, ined s.s.ccessceess 113 FUT 
. ever fan, oF Ts ia) City ; cami MEATS ane’ 
Pork loins, fr., 10/12 Ibs........ 9%  Fecetercade beet, Type Laan | Tat 
Shoulders, reg. ......cssseeeeees 21% Sweetbreads, veal, Type A % Biarp 
New Crop! atte, em elene, OTog occ sciccaig, Bett HldDers noose ennn Neat... 
Pp! Hams, oknd. ‘ und. 14 lbs. +09 SBS fad ae it De. ‘eae 
PIMIENTO Pork trim., ex. ican: "131g -(Oxtaile, under % Ib......+.e00 Mh Bar 2... 
RED PEPPERS||g2 e223 Se vrcaeeh 
also PISTACHIO GREEN Boston butts, ot ektebbeee oe For lots und. 500 Ibe si WEEK 
] . 
: READY FOR SHIPMENT SHORTLY abet id “COOKED HAMS BUTCHERS’ FAT Prices 
ams, skin on, fatted, a oo  : P. 
SPOT BAI GRADE ckd, shana, sins, tated,“ Baible uct =... a, 
ONION POWDER] |.” a ee 
Ang. 23... 
Aug. 24...1 
also PAPRIKA and SAGE Ang. 2... 
CHICAGO PROVISION SHIPMENTS 
ORDER NOW! WRITE - q Packer 
Provision shipments from Chicago for the week ended ff Refined ta 
SCHOENFELD & SONS August 19, 1944, were reported as fellows: 
Week Previous Same 
“PAPRIKA EXCHANGE OF AMERICA” Aug. 19 week week 
140 Franklin Street NEW YORK 13, N. Y.] | Presi iments; pounds. Sr'es0'000  Seaepmmt 
Lard, pounds ....... 9,806,000 7,45. cn cotening 
‘‘BOSS*’’ MEAT MIXERS 
These mixers are the pioneers in the two-shaft machine which EAST 
has contributed so much toward the successful manufacture 
of sausage. New 
’ Blood 
Meat, after being finely cut in the silent cutter, should be mixed as fir 
thoroughly and slowly in a ‘‘BOSS” Mixer, to assure complete - mai 
absorption of cereal and spices for satisfactory binding and bir de 
appetizing blending of flavors. ankag 
It's always “BOSS” for Best Of Satisfactory Service ed 


‘ ortag 
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Helen & Blade Sts.,' Elmwood Place, Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago 9, Ill. jMvheney 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio ertiliz 
Ni 




























CHICAGO PROVISION MARKETS 


Markel Service 





"CASH PRICES 


TRADING LOOSE, BASIS, 
7.0.3. CHICAGO OR CHICAGO 
o BASIS 


THURSDAY, AUGUST 24, 1944 
Top Figures Represent O.P.A. 
Ceilings 


REGULAR HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 8.P. 





Short shank %4c over. 


BELLIES 
(Square Cut Seedless) 







Fresh or Frozen Cured 
SS ever. 17% 18% 
a ee 16% 17% 
Pt siawsace 16% 17% 
BPE wsccsvge 15% 16% 
ED Ssh cued 15% 16% 
a Sxeesens 14% 15% 
D. 8. BELLIES 
Clear Rib 
aoe 14% 14% 
20-25 ..... 14% 14% 
25-30 ..... 14% 14% 
30-35 ..... %@14% 14% 
485-40 ..... 13 @14% 14% 
440-50 ..... 14% 14% 
GREEN AMERICAN BELLIES 
+16-2) .--18%@13% 
20-25 .. .- -18%@18% 
Tae ORS Gk cccccsccescence 13% @13% 
FAT BACKS 
Green or Frozen Cured 
SOD socac 9% @10% 9% @10% 
7 OSD ccecs 9% @10% 9% @10% 
BES ccces 10% 10% 
BEE ccees 10% 10% 
= 10% 0% 
. fee 11% 11% 
, mere 11% 11% 
BO-BB nce 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Reg. plates. 10% 11 
tClear plate. 9 @ 9% 91%4@10 
Jowl butts. 94 


79 @l10 
Sq. jowls... 12 
+Quoted below ceiling. 





FUTURE PRICES 


MONDAY, AUG. 21 THROUGH 


Mi} «FRIDAY, AUG. 25, 1944 
41h 


..No bids or offerings 
..No bids or offerings 
..No bids or offerings 
.. No bids or offerings 
.. No bids or offerings 


WEEK’S LARD PRICES 











at Prices of prime steam lard: 
eee PS. Lard P.S. Lard Raw 
5.00 per ewt. Tierces Loose Leaf 
1.75 per ewt. Aug. 21...13.80n 12.80 12.75n 
Ang. 22...13.80n 12.80b 12.75n 
Aug. 23...13.80n 12.80ax 12.75n 
Ang, 24,..13.80n 12.80ax 12.75n 
Ang. 25...13.80n 12.80ax 12.75n 
Packers’ Wholesale Prices 
ek ended f Refined lard tierces, f.0.b. 
I io Sy a id oe bigi aod 13.80 
Kettle rend., tierces, f.o.b. 
a EE 14.30 
leaf, kettle rend., tierces, 
fab, Chicago C. L.........+. 14.30 
Neutral, tierces, f.0.b. 
Ee 14.80 
Shortening, tierces, c.a.f........ 16.50 


















Lich 
ure 


ced 
lete 
ind 


NY 





EASTERN FERTILIZER 
MARKETS 


New York, Aug. 23, 1944 
Blood market at New York 
s firm the past week with 
te market cleaned up at the 
felling price. There was a 
demand for wet rendered 
ankage and cracklings at the 
tiling price and while some 
buyers complained of labor 
hortages, other buyers are 
tady to take in material 
enever it is offered. The 
zer business was quiet. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic - 


SOURS sc ctcacanevcssonscoeseue 20 
Blood, dried, 16% per unit..... 5.53 
Unground, fish scrap, dried, 

11% ammonia, 16% B. P. L., 

f.o.b. fish factory....... 4.75 & 10¢ 
Fish meal, foreign, 114% am- 

monia, 10% B. P. L., c.i.f. 


Fish scrap (acidulated), 7% a 
monia, 3% A. P. A., 
fish factories ........... 

Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 





CEE Gesnnndnadawaes'veteseue 80.00 
BOSD. BARB. cc ccccccvcces 82.40 
in 100-Ib. bags.............. 33.00 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
aseeecccreesecoeces 4.25 & 10¢ 


u 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L., 
BENE ccccccccccscccvcosccese 5.53 


Phosphates 


Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. .$45.00 
Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .64 


Dry Rendered Tankage 
45/60% protein, unground...... $1.25 





RRO 16 AMENDMENT 


Amendment 19 to RRO 16, 
effective August 21, author- 
izes local war price and ra- 
action on applications for 
tioning boards to take limited 
larger supplementary allow- 
ances of meats and related 
products than they have pre- 
viously been permitted to 
issue. 











» hit the jackpot when you specify Vikings as 
MUST EQUIPMENT for any rotary pumping job. 
Viking Pumps operate on the famous “gear within 
a gear” principle, with only four major parts and 
ONLY TWO MOVING PARTS. Simplicity of design, 
plus highest quality construction, carried forward 
for 33 years, have brought Viking to today's posi- 
tion of leadership in the rotary pump industry. 


Write today for Bulletin 800 which gives 
complete information about Viking Pumps 
widely used in the meat packing industry. 
IT’S FREE. 









COMPANY 


CEDAR FALLS IOWA 





R:M I-BEAM 
TROLLEY 


HOISTS 
Help Solue 
Labor Protlems 


A plant equipped with R a M 
I-Beam Trolley Hoists can main- 
tain a higher rate of production, 
even in the face of severe labor 
shortage. The R & M hoist, placed 
on a straight or curved track, can 
be kept busy speeding up opera- 
tions in many parts of the plant. 
Shown here is an installation of 
the S 4% model hoist, designed 
for this all-round service. 


Mail This Coupon 
ROBBINS AMYERS, Inc. 
Hoist & Crane Division, Springfield, Ohio 


Please send your folder No. AB900 describing 
Meat Packers’ Hoists. 








Capacity 1000 Ibs. 3-60-110 550 volt 
AC. Hoisting speed 32 ft. per minute. 
Lift 20 ft. Headroom 13 inches. Pend- 
ent rope control. 





Company 
Street & No.____.... 
Lf 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
continued decline in hog slaughter has 
given a firm tone to the grease market 
and with the exception of some lower 
grades all stock is going at the full 
ceiling levels. On the other hand, the 
tallow market has taken on a much 
firmer tone than at any time in recent 
months. While slaughter continues at 
a heavy rate, it is reported that tallow 
production is running moderate to light 
because most of the cattle are grassers, 
carrying very little fat. Also, the re- 
port that close to 700,000 fewer cattle 
are on feed in the Corn Belt as com- 
pared to a year ago would mean smaller 
production of tallows next season, and 
traders feel that a firm undertone will 
be maintained for at least the next six 
or eight months. It is reported that 
some imports of tallow have reached 
eastern points, but the quantities in- 
volved have not been learned. 


Sales in tallow this week included 
fancy at 8%c, choice at 8%c, and spe- 
cial at 8%c. Grease sales included 
choice white at 8%c, A-white, 8%c and 
B-white at 8%4c. All these sales were 
reported f.o.b. shipping point. Some 
yellow grease was reported at 8%c, 
f.o.b. shipping point, while other sales 
were reported at the price delivered. 
This was also true of the brown greases. 

NEATSFOOT OIL.—There is no 
change in this market. Quotations hold 
at ceiling levels with offerings limited. 

STEARINE.—Prime oleo stearine js 
quoted at 10.6lc and yellow at 8%c. 

OLEO OIL.—Quiet and unchanged 
best describes this market. Extra con- 
tinues to be quoted at 13.04c and prime 
oleo oil at 12.75c. 

GREASE OILS.—This market is 
steady and quiet. No. 1 grease oil is 
quoted at 14c; prime burning, 15%c, 
and acidless tallow oil, 13%c. 


Volume of trading in vegetable oils 
was light this week, with offerings lim- 
ited in the spot as well as in the fu- 
tures market. Demand appears to be 
broad for all classes of oils and full 
ceiling quotations are being carried. 

PEANUT OIL.—Millings of 76,832,- 
000 lbs. of farmers’ stock peanuts in 
July brought to 1,712,939,000 lbs. the 
total amount milled in the 11 months 
since last September. Peanuts crushed 
for peanut oil and meal increased more 
than 10 per cent, while the increase in 
peanuts cleaned and shelled was only 
about 1 per cent. Later, the govern- 
ment established ceiling prices for the 
1944 crop of farmers’ stock peanuts, at 
levels reflecting current parity to grow- 
ers, the OPA move generally reflecting 
industry recommendations. The new 
prices are effective August 28, 1944. 
Trading has remained very limited. 

SOYBEAN OIL.—There was some 
booking of soybean oil, both east and 
west of the Mississippi river at full 
ceiling rates for shipment during Sep- 
tember and October. The latter deliv- 
ery date was accepted if the product is 
marked ceiling level when shipped. 

OLIVE OIL.—Importers are study- 
ing the possibility of importing olive 
oil from Spain, under ceiling limita- 
tions, following the WFA announce- 
ment of conclusion of negotiations for 
shipment of 3,000 tons of Spanish oil 
to the United States. 

COTTONSEED OIL.—The futures 
market on cottonseed oil was again 
quiet this week and no trading was 
reported on crude. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER.) 


 — 


BY-PRODUCTS MARKETs 
Blood 
Unit 
A 
Unground, 1008€ .....6+..eeeeeeceeesesences $5530 
Digester Feed a a 
Unground, per unit ammonia. eons 
Liquid stick, tank cars.............. “a ie 
Packinghouse Feeds 
Carlota, 
65% digester tankage, bulk..... — 
60% digester tankage, bulk... ...01....)"1y gy 
55% digester tankage, bulk.............., 65.6 
50% digester tankage, bulk............... 6g 
45% digester tankage, bulk. cones S488 
50% meat and bone meal scraps, buik. |’ 10.00 
PRbeeEmeal 2. 2c cccccccccccccccccessccscsnn 89.459 
Special steam bone-meal............., 50.00@55.00 
tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50.........0..e00. 35.00@36.00 
Steam, ground, 3 & 2G. ...ccccccccecs 35.00@ 36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ................ $3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@31.0 
BEOGE GRUTE cccosccesccccsvbccctioss 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and ~ eed boc 
45 to 75% protein.. . coon . $1.5 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed). ececceone +cecestia 
Hide trimmings (limed) . 00seer 
Sinews and pizzles (green, "galted). cones LOO 
Per ton 
Cattle jaws, skulls and knuckles..........$45.0h 
Pig skin scraps and trim, per Ib.......... T¥@T 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Bound achilles, ROBE. oc cccccccectvocecd $70.00@80.0 
BC. ccccccccccccescuse 70.0 
Want dilee, BOB ccc cccccvccccvccses 65.00@70.0 
vcs veces ccedecesesees 65.00 
Blades, puttocka, shoulders & thighs... 62.50@6.0 
BOS. WED cccccccccecscsvaceceses 55.00@57.0 
Hoofs, house run, assorted.......... 40.0 
Fem DOMED occiccccccscccccccecceses $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton........... $ oO.) 
Summer coil dried, per ton.......... 35.00@37.8 
Winter processed, Ib..........seesee pomisa! 
Winter processed, gray, Ib........... 8 
Cattle switches .......cccccccsececes 4@u% 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 






ond other 
BY-PRODUCTS. 





STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U.S. A. 


504 INDIANA AVE., AURORA, 


to desired fineness in one op- 
eration. Cut Ty | costs, 
insure more uni 

reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly, Write for 
catalog No. 310. 


Grind cracklings, 
tankage, bones, etc. 


orm grinding, 















| COOKING TIME REDUCED 
| 


vet readily yields fat and moisture content. Reduced cook- 
Ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


1001-51 S. WATER ST., SAGINAW, MICH. 
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CUTS RENDERING 
costs 
Reduces fats, bones, car- 
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fineness. Ground prod- 
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HIDES AND SKINS 





a 


Packer hide permits expected August 
‘shts and ex-lights more plenti- 
{l—Supply of heavy steer hides con- 


tinues short of requirements. 


Chicago 


HIDES.—It was generally expected 
this week that the new permits would 
ie mailed about August 24 or 25, and 
consequently would be in the tanners’ 
hands not later than August 28. In fact, 
they may receive them by August 26, but 
packers will be unable to trade until 
August 28, and it is understood permits 
will run until September 9. Each week 
in August inspected slaughter has in- 
ceased; therefore, the new allocations 
yill be somewhat larger than last 
month. Packers in general recognize 
the fact that steer slaughter will be 
comparatively light, with most of the 
kill confined to both native and branded 
cows. Bulk of takeoff on steers will 
consist of light and ex-lights. Tanners 
who regularly purchased steers will 
have to substitute with cows. All the 
big packer hides will continue, however, 
in good demand at the full ceiling 
prices, as current production of hides is 
shorthaired and of the best quality of 
the year. It is unfortunate, however, 
for the heavy leather group that the 
percentage of heavy hides is so much 
less than normal. It appears that the 
bulk of steers coming to market are 
being taken by small packers, and since 
they are being reimbursed by the gov- 
emment in subsidy payments, they are 
able to pay full prices and market their 
beef without a loss. 

Inspected slaughter among the small 
packers has been on the same relative 
increase as that of the big packers. 
Maintaining small packer hides at ceil- 
ing prices at this season of the year is 
not difficult when quality and demand 
are at their best, small packer hides 
bringing the same average as big packer 
hides, 2¢., 15%ec for native cows and 
native steers, 144%c for branded cows 
and steers trimmed on selection, or 15c 
flat for native cows and steers, and 14c 
flat for branded. 


Country hides are in rather limited 









supply; during midsummer months kill 
is always limited, due to lack of refrig- 
eration. Most of the offerings will run 
to light average hides, with ceiling 
Prices 15¢ flat trimmed, 14c flat un- 
trimmed for natives, and branded 14c 
flat trimmed, and 13c¢ flat untrimmed, 
glue hides nominal 12%c, country bulls 
lle trimmed, and 10%c untrimmed. 
_ Cattle and calf kill is also reported 
Increased on the Pacific Coast, and it is 
Presumed that all hides on this market 
will be absorbed at full ceiling prices, 
or 13%e flat for cows and steers and 


im for bulls, f. o. b. shipping point. 


Total federal inspected slaughter of 
cattle from January 1 to date in’ 1944 
at 32 centers is 6,188,961 cattle and 
2,908,552 calves, compared with 4,499,- 








| 
| 


181 cattle and 1,804,824 calves during 
the same period in 1943. Apparently, 
livestock producers continue to decrease 
their herds and are not only sending in 
their cattle in a liberal way, but also 
calves, as calf slaughter during July 
was practically double that of a year 
earlier. 


FOREIGN WET SALTED HIDES.— 
The trading in the South American 
market has not been particularly broad 
this week. Recent cables showed 5,000 
Montevideo steers, 1,000 Paraguay 


sound and reject steers, and 1,000 Anglo 
light steers, all for the States at full 
prices. England bought 4,000 La Plata 
light steers; 2,000 LaBlanca steers also 
sold to the States. There was a cargo 
of Mombassa hides reported due this 
week, which will be allocated on arrival. 


CALFSKINS.—As previously men- 
tioned, calf slaughter has been unusu- 
ally heavy during the past three months 
and especially in July. However, 
slaughterers contemplate a decrease in 
calf slaughter in the near future but 
most opinions are that kip slaughter 
will continue large for some time to 
come, 

KIPSKINS.—Last permits were very 
liberal on kips, and every tanner was 
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BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 


Lard press cloths « parchment-lined bags 
ready-to-serve meat bags « roll duck 
cheesecloth « beef or neck wipes + bleach- 
ing cloths « stockinette «+ scale covers 
inside truck covers « delivery truck covers 
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Bags 


BEMIS BAGS — 


Pee) 
BEMIS BRO. BAG CO. 
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HPS 
PAPERS 





Let us advise you about wrappiag for 
military or lend-lease goods. We are serv- 
ing Federal suppliers in many lines. 


40 years of service to American meat 
packers qualifies us to serve you compe- 
tently . . . efficiently. 





You are welcome to use our Research 
Laboratory facilities for collaborative 
work on post-war paper problems. 


A Sure Sign of Good Paper 


H. P. SMITH 
Parer Co. 


$001 WEST SIXTY-SIXTH $7. 
CHICAGO 38 











WAXED, OILED, WET-STRENGTH 
and LAMINATED PAPERS 


















WEEK'S CLOSING MARKETS 





anxious to fill his permit and get as 
many as he could. Price trend, 20c for 
15-30 lb. natives and 17%c for branded, 
while New York selection brought $4.20 
for 12-17 Ib. and $4.60 for 17/up. 


Packer slunks were readily salable at 
$1.10 flat for regulars and 55c flat for 
hairless. 

SHEEPSKINS.—There has been some 
trading late this week at $1.20@1.25 
and later a few cars were understood 
to have sold at $1.30 for No. 1’s and 85c 
to 90c for No. 2’s and 65c to 70c for 
No. 3’s. From now on the slaughter of 
shearlings will continue to taper off, 
and at present is only about 35 to 40 
per cent of previous months. Recent 
sales of lamb pelts were reported at 
$2.35 for natives, $2.60 to $2.65 for 
westerns,. and native and westerns 
mixed, $2.50 per cwt., live weight basis; 
full ceiling price on full wool dry pelts 
at 26c f.o.b. shipping point. Pickled 
skins are bringing the ceiling of $7.50 
to $8.00 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Aug. 25, '44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @14 @14 @l4 
Ex-light Tex. 

BB. dccccee @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @12 @12 
Brnd'd bulls... @ll1 @ll @ill1 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... @20 @20 @20 
Kips, brnd’d... @17% @17T% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 @15 


Branded all-wts. @14 @l4 @14 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls... @10% @10% @10% 
Calfskins ..... 20% @23 20% @23 20% @23 
TEISS ccccccoece @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 

Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @15 @15 
BUMS wcccccces @15 @15 @15 
Extremes ..... @15 @15 @15 
BED cccccccce @11% @tmi% 10 @10% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... 16 


@ @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..1.10@1.25 1.10@1.25 @2.15 
Dry pelts...... 25% @26 25% @26 28 @30 


CANADIAN INSPECTED KILL 


July July 

1944 1943 
EY sdesierakwoadsace . 95,131 78,567 
PD besser esdesee’s ... 61,968 53,998 
ESE 480,296 
nD savesese screvdce 46,334 54,953 
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FRIDAY'S CLOSING 


Provisions 


There was little opportunity for trad. 
ing in provisions as the week 
for offerings were very light. The an- 
nouncement of the pork set-aside fur- 
ther tightened offerings. Live 
prices continued at ceiling levels, 


Cottonseed Oil 


Sept. 14.31n; Oct. 14.00n; Dec. 13.59. 
Mar. 13.45b-13.50ax; May 1345). 
13.50ax; July 13.40b-13.50ax. Quiet and 
no sales. 





CCC Purchases and 
Announcements 











PURCHASES.—CCC purchases for 
the week ended August 19 included 
550,000 lbs. frozen pork; 815,000 lbs, 
frozen beef and veal; 720,000 lbs. frozen 
lamb and mutton; 24,658,000 Ibs. canned 
meats; 112,000 lbs. lard, and 99,000 
bundles, 100-yards each, hog casings, 


JUNE MEAT CONSUMPTION 


Federally inspected meats available 
fer consumption in June, 1944: 


BEEF AND VEAL 
Total Per 


Consumption Capita 
8 Ibe. 
June, 1944..........4. 597,293,000 4.30 
SONG, WB. ccccssccess 432,726,000 3.18 
PORK (INC. LARD) 
June, 1944............ 942,901,000 6.79 
June, 1943............ 892,343,000 6.56 
LAMB AND MUTTON 
June, 1944............ 68,780,000 x) 
SS ee 61,488,000 MM 
TOTAL' 
Same, WHbiccccccsscca 1,608,973,000 11.39 
SUMR, WEB ccccocceess 1,386,557,000 10.19 
LARD? 
Pe, Mel ewedsnes0s% 155,005,000 1.122 
June, 1043............ 57,782,000 2 


1Includes shipments to our armed forces but et 
cludes lend-lease shipments. “Includes rendered 
pork fat. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 19, 1944, were 
4,807,000 lbs.; previous week 4,519,000 
Ibs.; same week last year, 2,978,000 lbs.; 
Jan. 1 to date 8,012,000 lbs.; a yest 
earlier during the corresponding period, 
78,147,000 Ibs. 

Shipments of hides from Chicago fot 
week ended August 19, 1944, wet 
3,873,000 Ibs.; previous week, 5,223,000 
Ibs.; same week last year, 4,724,000 lbs, 
Jan. 1 to date, 40,825,000 lbs.; for the 
same period in 1943 shipments amo 
to 45,020,000 lbs. 
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For Your Daily Requirements 


TROLLEYS e 


CONTAINERS 


GAM 


BRELS » 


St. John can supply a fine line} of popular sizes in 
Seamless Drawn Sanitary Containers, Seamless Drawn 
Pans and Tubs . - Also Continuous welded containers 
. . All built to give long wear, Hot dipped galvanized 
after fabrication. 


Write to-day for our catalog 4-P, which gives 
sizes and prices of these popular items. 


E. or 


—— 








RRO 16, AMENDMENT 18 


Effective August 21, any farmer who 
sold 6,000 Ibs. or less, dressed weight, 
of meat produced from his own live- 
stock during the last 12 months and 
having a point value higher than zero 
must file with the Office of Price Ad- 
ministration a report of his sales on 
Form R-1609 (revised), OPA announced 
recently. 

The action is designed to continue 
reports to OPA of all sales by farmers 
of meats produced from their own live- 
stock. Farmers slaughtering over 6,000 
lbs. dressed weight, of meat produced 
from their own livestock are to con- 
tinue to report to OPA on Form R-1606 
(revised) or R-1607. 


BRITISH SAUSAGE ORDER 


The British Ministry of Food issued 
an order last month requiring that the 
meat content of pork sausage and sau- 
sage meat be increased from 37.5 to 50 
per cent with a tolerance or margin of 
2.5 per cent below and 5 per cent above. 
The meat content of beef sausage and 
sausage meat will remain at 37.5 per 
cent. The inclusion of 7.5 per cent low- 
fat soya in pork and beef sausage and 
sausage meat is maintained in the new 
order, which prohibits the use of any 
other soya product in pork and beef 
sausage, and of certain offal. 


LIVESTOCK AT 68 MARKETS 


Receipts in July, 1944, local kill, ship- 
ments, as reported by the War Food Ad- 
ministration, Office of Distribution: 


CATTLE 
Local Ship- 

Receipts slaughter ments 
Stig, BBs cccccove 1,606,684 852,962 729,312 
July, 1048......... 1,223,968 614,402 603,320 
5-yr. July av....... 1,218, 409 701,661 500,945 

CALVES 
See, Ts ovcvanea 612,180 423,108 186,546 
i 395,278 212,388 185,311 
S-yr. July av....... 491,820 297,372 193,925 

HOGS 
July, 1944......... 3,231,008 2,288,965 937,674 
, OS ee 3,487, 502 2,538,547 960,070 
5-yr. July av. owe 436,563 1,773,455 659,841 
SHEEP AND LAMBS 

July, 1944. . 2,563,141 1,212,198 1,354,439 
July, 1943. 2) 438,324 1,308,996 1,133,409 
5-yr. July av. oweceue ‘i2) 079,702 1,067,657 1,008,548 


CALIF. SLAUGHTER 


State-inspected kill of livestock for 
July 1944: 


No. 
GD a csbeccetdgedasdosnesees sesvessneous 11,755 
GRIGD noc 0 0-06:6050:000064450500005-0000 0000008 20,887 
PD ceewcccctscossestescesseens , .. -12,090 
DGD oc cect ccd cewsstvccdecovesesncedeenses 19,750 


Meat food products produced during 
the month were: 


Lbs. 
BAUGRGS ccvccccseveesresdesevccvcceseves 1,836,564 
Pork an@ beef... .cccesecs. . .38,056,740 
Lard and substitutes................ 150,451 
Detal .ccccccccccccscosesees . 5,043,755 





SLAUGHTER BY STATIONS 











Livestock slaughter under federal in- 
spection, July, 1944, by stations: 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark 
and Jersey 
GRP cecece 42,708 52,617 196,661 245,140 
Baltimore & 

Phi - 14,954 6,299 122,719 7,970 
NORTH CENTRAL 
Cinti., Cleve. & 

Indpls. . 42,242 17,207 255,615 35,955 
Chicago 

Elburn ....114,000 87,742 454,042 211,080 
St. Paul-Wis. 

Group' - 04,418 77,315 411,673 61,853 
St. Louis 

Area® ..... 63,596 61,298 353,366 113,564 
Sioux City... 35,654 2,081 151,008 55,208 
Omaha ..... 70,642 7,726 280,773 143,516 
Kansas City. 78,590 47,436 191,645 149,923 
lowa & So. 

Minn. 61,966 26,025 724,125 155,284 
SOUTHEAST® 24,900 15,748 76,564 1,622 
80. CENT. 

WEST® -107,707 82,300 258,724 251,784 
ROCKY MOUN 

BE” sce 19,069 3,980 70,205 42,947 
PACIFIC” 69,089 14,533 141,962 165,305 
All other 

stations ..239,049 181,350 1,155,950 256,359 
TOTAL 
es 1944.1,078,584 633,657 4,795,042 1,897,550 
ft , wes. 1,002,875 594,453 6,095,126 1,822,971 

OTA 

Fue 9 ——. 844,992 335,011 5,426,963 1,987,648 
ly 

(1939-43) . 892,867 423,110 3,662,998 1,621,628 


‘Includes St. Paul, So. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Wis. *Includes St. Louis 
Nat'l. Stock Yards, B. St. Louis, Ill. & St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
Lake, Waterloo, Iowa and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgom- 
ery, Ala., Tallahassee, Fla., and Albany, Atlanta, 
Columbus, Moultrie, Thomasville, Tifton, Ga, "In- 
cludes So. St. Joseph, Mo., Wichita, Kans., Okla- 
homa City, Okla., and Fort Worth, Tex. ‘Includes 
Denver, Colo., and Ogden, Salt Lake, Utah. ‘In- 
cludes Los Angeles, Vernon, San Francisco, San 
Jose, Sacramento, Vallejo, Calif. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR° TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Hogs Scarce; More 
Grass Cattle in Runs 


HIS week rounded out a full month 

in which live hogs have been at 
ceiling levels, and there has been no 
indication when the shortage will end. 
Pork production during the last five 
weeks has slipped sharply so that out- 
put now is at the lowest level in many 
months. The tight situation is being 
felt both by consumers and government 
agencies buying pork (see pork set- 
aside story, page 16), but little can be 
done about it except to endure until 
the spring-farrowed pigs are ready for 
market. 

Sows and late fall-farrowed gilts 
and barrows now comprise the largest 
proportion of receipts at major mar- 
kets, although this week saw the first 
of the 1944 crop of hogs. Some market 
centers reported a light movement of 
early farrowed hogs, but the supply 
was almost too small at most points 
to merit comment. 

Trade students are almost certain 
that several weeks must elapse before 
there is any noticeable increase in mar- 
ketings of young hogs, due mostly to 
tight feed conditions during most of 
this year. Pastures have been fairly 
good until recently, and many farmers 
have been content to “rough” hogs un- 
til the corn crop is made. 

Some green corn is now being cut and 
fed to hogs, but it will be some time 
before the majority of these young hogs 
are on full feed. Hence, their marketing 
dates will probably be somewhat later 
than usual. 

Changes in the live cattle trade were 
small this week. However, a larger 
percentage of grass cattle showed up 
and fewer grain-fed animals were in 
the pens. There has been some discrim- 
ination against the “grassers,” for the 
supply has exceeded the demand for 
their particular kind of beef. Most 


cattle kill out at Utility grade while 
only a few are rating Commercial. How- 
ever, because packers have found it pos- 
sible to move the Commercial much 
more easily than the Utility beef, a fair 
premium is being paid for the former 
grade on the live market. 

The buyer has little choice other than 
to take these lower grade steers at 
present because the supply of long-fed 
grain steers is gradually dropping off 
and the number of these will be smaller 
as the season progresses. This shortage 
of long-fed steers will probably last 
into 1945 since the recent government 
report on cattle on feed, which also 
showed the length of time farmers 
intend to feed, revealed that a much 
larger percentage of the stock will be 
sold as short-feds. 

Farmers’ intentions on feeders put 
in feedlots this fall will be determined 
to a great extent by the corn crop. 


KENTUCKY DROUTH FORCES 
A LIQUIDATION OF CATTLE 


Drouth conditions in Kentucky are so 
serious that farmers have been forced 
to liquidate large numbers of cattle, 
and packinghouses in Louisville are 
handling twice as much beef as they 
were at this time last year. 

The situation facing the packing indus- 
try in that section is described as “des- 
perate.” The War Manpower Commis- 
sion announced it would start a special 
recruitment campaign to bring in about 
300 workers from the farms for pack- 
inghouses and allied plants. 

George W. Cook, general manager, 
Emmart Packing Co., Louisville, said 
that plants are unable to handle the 
present shipments of beef from Ken- 
tucky’s drouth-ridden pastures, and 
that between 1,000 and 2,000 head a 
week are being shipped out to other 
points for processing. 


Livestock Subsidy Cos+ 
$462 Million First Yeg, 


Livestock slaughter payments for the 
first year of the subsidy program, which 
began June 7, 1943, amounted to $462. 
000,000, the Defense Supplies Corpors- 
tion announced this week. 

Jesse Jones, Secretary of Commerce 
and head of the DSC, declared in gop. 
nection with the report: 

“The attention of DSC has been called 
to the fact that in some instances 
slaughterers have been charged exees. 
sive fees by so-called experts for assist. 
ance in connection with the preparation 
of claims for livestock slaughter pay. 
ments. 


“Field agents of DSC have been ip. 
structed to give advice and assistance 
to all slaughterers in filing their claims, 
In most cases it is not necessary for 
slaughterers to secure outside expert 
help or lawyers’ service or to pay any 
fees in connection with filing claims 
with DSC. 


“Slaughterers who have any ques- 
tions or difficulty with the program will 
generally find that if they will present 
their problems direct to any agent of 
DSC they will be given necessary aé- 
vice and assistance.” 

It is understood that the Office of 
Price Administration, War Food Ad- 
ministration and DSC are now cooperat- 
ing to punish violators of their orders 
by withholding subsidy payments, and, 
in some cases, may bring suit against 
them in an effort to recover subsidies 
already paid. 


RECORD STEER PRICE 


The highest price ever paid on the 
So. St. Paul market—18.25 per cwt— 
was paid late this week for a load of 
Minnesota fed steers. 











SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 





Lives TOCcRK Bu YInG 


FORT WAYNE, IND. 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


eu vie¢-s 





DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











LOUISVILLE, KY. 





SIOUX CITY, IOWA 
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LIVESTOCK ORDER BUYING CO 
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West Fargo, N.D 


Paul, Minn. 
Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Aug. 24, 
1944 reported by Office of Distribution, War Food Adminis- 


tration: 
Hogs (soft & oily 


not quoted) : Chicago Nat. Stk. Yds. 


BARROWS AND GILTS: 
Good and Choice: 


4 : 12.75-14.50 
nie ° 14.00-14.75 
160-180. 14.75 only 
190-200 . ... 14.75 only 
200-220 =. 14.75 only 
200-240. .14.75 only 
240-270 14.00 only 
910-300 14.00 only 
300-330 .. .14.00 only 
330-360 14.00 only .. 
Medium 
ae 13.75-14.50 

sows: 
Good and Choice 
270-300 14.00 only 
30 14.00 only 

930-300 14.00 only 
300-400 14.00 only 
Good : 

450 14.00 only 
$0.50 ‘ ...13.90-14.00 
jum : 
5 550 . .13.00-13.75 


13.25-14.25 
14.25-14.70 
14.70 only 
14.70 only 
14.70 only 
14. 70 only 
13. 





13.75-14.50 


13.95 only 





13.95 only 
13.95 only 


13.95 only 


Slaughter Cattle, Vealers and Calves: 


STEERS, Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 





STEERS, Good: 


700- 900 . 14.75-16. 

900-1100. ...15.00- 

1100-1300 15.00-17 

1300-1500 15.00-17.50 
STEERS, Medium: 

700-1100 ....... 11.25-15.00 

1100-1300 ....... 11.75-15.00 
STEERS, Common: 

700-1100 ....... 8.75-11.75 


HEIFERS, Choice: 
600- 800 ..... -16.25-1 
800-1000 ...... 16.50-17.50 





HEIFERS, Good: 
600- 800 . 
800-1000 .......15.00-16.50 

HEIFERS, Medium: 

500- 900 ....... 11.00-15.00 


HEIFERS, Common: 

500- 900 ....... 8.00-11.00 
COWS, All Weights: 

Good 


Cutter & com. - oa - 
Canner ...... 


BULLS (Yigs. Excl.): 


Beef, good .«+-11.75-13.50 
Sausage, good... .10.25-11. 
Sausage, med.... 8.50-10. 


) 
Saus., cut & com. 7.25- 8.5 


VEALERS: 


Good & choice. ..14.00-15.00 
Common & med.. 9.00-14.00 
Cull, 75 Ibs. up.. 7.00- 9.00 


CALVES, 500 Ibs. down: 


Good & choice. . .12.00-13.5 
Common & med.. 8.00-12.00 
SE 7.00- 8 


Slaughter Lambs and Sheep: 
Good & choice. . .14.50-15.00 
— & good. .11.25-14.25 


Bbcoscee 8.50-10.50 


YL@. WETHERS: 


Good & choice. ..11.75-12.50 
mm & good.. 9.75-11.25 
EWEs: 
Good & choice... 4. = 5.50 
Common & med.. 3.50- 4.75 


FEEDING LAMBS (Range) : 
Good & choice... 











16 00- 17.00 
16.25-17.25 
16.50-17. 

16.50-17.50 


4.25-16.00 
4.50-16.50 
5.00-16.50 
5.00-16.50 


11,.25-15.00 
11.50-15.00 


9.25-11.50 


16.00-17.00 
16.25-17.: 


14.00-16.00 
14.00-16,.25 


10.00-14.00 
8.00-10.00 


11.25 
8.75 
6.50 


4.50- 


10.50 
9.50- 
8.50- 9! 
6.50 


12.75-14.00 
10.25-12.75 
6.00 10.25 


11.00-13 
8.00-1 
6.00 


13.50-14.50 
11.00-13.25 
8.00-10.50 


4.00- 5.00 
2.50- 4.00 
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Omaha 


14.00-14.45 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
13.70 only 
13.70 only 
3.70 only 
3.70 only 


13.75-14.45 


3.70 only 
.70 only 


3.70 only 
3.70 only 


13.25-13.70 





9.00-11.50 


15.75-16.75 


16.00-17.00 


14.00-16.00 
14.00-16.00 





10.50-13.50 
8.00-10.50 
6.50- 8.00 


14.00-14.50 
12.00-13.75 
9.00-11.75 


4.50- 5.00 
3.00- 4.25 


12.00-13.25 


26, 1944 


Kans. City 


13, %5 5 caly 
13.75 only 
13. 7 ) only 
13.75 only 


13.25-14.40 


5 only 
only 











St. Paul 


14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
13.70 only 
13.70 only 
13.70 only 
13.70 only 


14.00-14.25 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.70 only 
13.70 only 


13.25-13.50 


16.25-17.25 
16.50-17.50 
16.50-18.00 
16.50-18.00 


-75-16.25 
16.50 
. 16.50 
.75-16.50 





11.00-14.75 
11.00-14.7 





“1 
13.25-15.75 


11.50- 
8.00- 
6.50- 


14.00-14.! 
12.50-13.75 
10.00-12.2. 


11.25-1% 


-25-12.25 
10.00-11.00 


75- 5. 
2.50- 4.50 


























CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 

















WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 














A CHANGE OF SALT 
MAY HELP YOUR SALES! 





@ Are you using the right ing the individual require- 
grade and grain of salt? ments of salt users help 
...theright amount? Does _ supply the right answer. 
it meet your requirements Absolutely no obligation, 
100%? If you’re not sure, of course. Simply write 
why not letourmore than the Director, Technical 
50 years’ experience fulfill- Service Dept. Y-2. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 

















THEE. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 














Liberty 
Bell Brand 











Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















THE 


CASING HOUSE 
Beatu. Levis Co., inc, 


ESTAGLISHED 1682 


CHICAGO 
AUSTRALIA 


MEW yoRrxkK 
BUENOS AIRES 


LONDON 
WELLINGTON 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 16 centers 
for the week ended Aug. 19, 1944. 


CATTLE 


Week Cor. 
ended Prev. week, 
Aug. 19 week 1943 


Chicago? ..... 21,702 22,112 18,837 


Kansas City... 26,168 23,850 18,627 
Omaha* ...... 27,020 25,251 17,863 
East St. Louis. 15,435 11,281 12,884 
St. Joseph..... 13,210 18,242 7,260 
Sioux City 10,808 984 8,816 


Philadelphia .. 2,106 2,065 1,944 
Indianapolis .. 2,053 2,090 2,329 
New York & 

Jersey City. 9,788 10,421 10,266 





Okla. City*... 19,489 19,618 14,038 
Cincinnati .... 5,452 6,186 3,187 
DORVEE occcces 7,591 7,789 5,259 
BS. DOG. cece 15,119 15,361 8,750 
Milwaukee ... 3,402 3,120 2,716 
Total ...... 188,721 179,895 137,769 
*Oattle and calves. 
HOGS 
Chicago ...... 78,799 90,452 88,891 
Kansas City.. 35,530 42,661 44,306 
Omaha ....... 47,3384 46,288 54,814 
East St. Louis’ 67,808 71,170 62,793 
St. Joseph.... 18,805 21,860 17,055 
Sioux City.... 28,116 26,355 30,448 
Wichita ...... 6,386 ,878 8,752 
Philadelphia .. 12,215 11,711 11,635 
Indianapolis .. 19,208 19,793 19,671 
New York 


& 
Jersey City. 41,166 45,335 41,675 
Okla, City.... 8,651 13,625 12,124 








Cincinnati .... 14,097 9,569 13,768 
Denver ....... 15,000 15,205 13,503 
St. Pawl.....« 17,912 .5388 23,991 
Milwaukee ... 3,815 3,910 6,791 

Total ...... 414,842 447,850 450,217 


‘Includes National Stock Yards, B. 


St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicagot ..... 12,254 11,128 8,503 
Kansas City... 28,027 31,337 38,430 
GURBRB ccceccce 31,774 382,082 39,359 
East St. Louis. 11,314 14,501 27,076 
St. Joseph.... 9,662 16,637 23,405 
Sioux City.... 13,673 11,988 19,407 
Wichita ...... 2,554 8,497 3,423 
Philadelphia .. 3,038 3,070 3,739 
Indianapolis .. 1,959 2,289 2,746 


New York & 





Jersey City.. 51,583 59,550 65-262 
Okla. City.... 5,426 5,441 6,109 
Cincinnati .... 1,087 1,109 6,330 
Denver ....... 11,531 10,290 14,842 
St. Paul...... 14,380 15,781 15,606 
Milwaukee 1,065 58 2,628 

BOs . cccces 199,327 219,284 276,865 


tNot including directs. 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 
City, Aug. 22, 1944, as re- 
ported by the Office of Dis- 
tribution: 
CATTLE: 


Steers, med. & com...$ 14.50 
Cows, com. & med.... 10.75 
Cows, can. to com..... 5.00@ 9.00 
Te cstvansaves -+++ 7.50@10.00 


CALVES: 
Vealers, gd. & ch.....$17.00@18.00 
Vealers, com. & med.. 9.00@15.00 
Pe, Ms ceccencecs 13.06 
CORVES, CUM... cccccce 7.50 


HOGS: 
Gd. & ch., 169-Ib......$ 14.50 
Gd. & ch., 204-lb.... 14.75 
PE. crdsecccesseoe ee 10.50@11.5¢ 
LAMBS: 


Sheep and lambs.......... unquoted 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended August 19, 1944: 


Cattle Calves Hogs* Sheep 
Salable .... 914 1,380 1,209 1,286 
Directs incl.5,952 12,796 21,917 48,600 
Previous week: 


Salable ..1,011 1,564 1,388 3,239 
Directs 

incl. ...6,525 14,169 22,821 55,272 
*Including hogs at 31st street. 


The National 


CORN BELT DiREcT 
TRADING 


(Reported by U. 8. De 
Di 


partment 
Agriculture, Food 8 ¢ 
Administration) ™ 


Des Moines, Ia., Aug. 
At the 19 concentration be 
and 11 packing plants in Jow, 
and Minnesota, the hog mar. 
ket was active, fully steady, 


Hogs, good to choice: 


160-180 Ib..... ooh -$12.75@14.4 

180-240 Ib...... - 14.20@144; 

240-360 Ib.... - 18.45@18,% 
Sows: 

270-360 Ib..... $13.45@13,19 

400-550 Ib...... - 13.35@13.% 


Receipts of hogs at Com 
Belt markets for the wee; 
ended Aug. 24: 


Same day 

last wk 

a 31,000 21,000 
Aug. 19............20,700 21,800 
BMGs Thee vcs cccsces 27,200 30,300 
Aug. 22............18,500 25,600 
Aug. 23............25,200 30,000 
CS ere 24,100 32,000 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading markets 
for the week ended August 


19 were reported to be as fol. 
lows: 


AT 20 MARKBTS, 


WEEK 

ENDED: Cattle Hogs Sheep 
August 19...309,000 376,000 272,00 
August 12...322,000 418,000 313,00 
Year ago...273,000 439,000 431,00 
TED cccesns 295,000 834,000 840,00 
» Perrrry 236,000 305,000 288,00 
AT 11 MARKETS, 

WEEK ENDED Hogs 
Magee BW... ccccccecscccecess 317,00 
Amgust 1B. ..cccececcccccesccsae 
Year ago....... oscces nessun 
BOG 0:6:0 00:0 05.0000660000e0Knmen 258,000 
TE. 6000606000000068000000mn 256,000 
AT 7 MARKBTS, 

WEEK 

ENDED: Cattle Hogs Sheep 
August 19...230,000 270,000 182,00 
August 12. ..228,000 287,000 187,00 
Year ago....181,000 305,000 252,00 
BOGE ccccces 211,000 215,000 220,00 
WPTR cicocs 177,000 211,000 200,00 


REPORT OUTBREAK 
OF DISEASE 


An outbreak of a malignant 
form of foot and mouth dis: 
ease in a dairy herd of 1 
cows near Lima, Peru, ha 
been reported recently. Sever 
teen of the cows died withir 
five days after the diseas 
was discovered. This is the 
first outbreak of the malig 
nant form of the malady dut- 
ing the two and one 
years that Col. Russell Me- 
Nellis has spent in Peru # 
adviser to the Peruvian Vé 
erinary Service. 
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Total: 
92,887 hos 


Armour . 
Swift ... 
Hunter . 
Heil .... 
Laclede 

Krey ... 
Sieloff .. 
Others 

Shippers 


Total 


Swift . 
Armour 
(thers 


Total 


Cudahy 
Armour 
Swift . 
Others . 
Shippers 


Total 


Cudahy 
Guggen 
heim 
Dunn- 
Oster 
Dold . 
Sunflow 
Pioneer 
Others 


Total 


Armour 
Swift 
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City 
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20@ 14.45 
.45@ 13.79 


.45@ 13.19 
.35@13.% 


at Corn 
le week 


Same day 
last wk. 
21,000 
21,800 
30,800 
25,600 
30,000 
32,000 


markets 


e as fol. 


272,000 
313,00) 
431,000 
340,000 
288,000 


sssss* 


Hogs 
«++ B1T,00 
«+ « 888,000 
«+ 849,00 
+ «258,00 
. 256,000 


Sheep 
182,00) 
187,000 
252,00 
220,00 
209,000 


SSSesse 














PACKERS' 
PURCHASES 


Purchases of livestock by packers 


centers for the 


week 


t Pr gaturday, Aug. 19, 1944, as re- 
ot » the NATIONAL PROVI- 
ONER. 


CHICAGO 
5,089 hogs; Swift, 3,208 
gs Wino, 4,667 hogs; Western, 


og 








4,680 bogs: Shippers, 
jy Re ‘Others, 25,129 hogs. 





21,702 cattle; 4,661 calves; 

“a2 12,254 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
. 4,864 2,808 3,545 6,500 
today . 4.252 1,980 1,761 4,726 
gwift .. 4,652 3,662 2,700 6,129 
Wilson , 2,451 1,385 1,843 3,938 

be! 
ee 
Others .14,315 208 «361,692 «1,751 
Total 32,697 10,088 11,541 23,044 
OMAHA 
Cattle & 
Calves Hogs Sheep 
12,861 5,524 
8,547 2,683 
6,360 7,711 
5,024 213 
,089 

Cattle and calves: Kroger, 965; 
Nebr. Beef, 601; Eagle, 41 Greater 


Omaba, 77: Hoffman, 69; Rothschild, 


29; Roth, 252; South Omaha, 


1,032; 


Total: 22,276 cattle and calves; 


5,881 hogs and 16,131 sheep. 























E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 3,078 3,338 8,782 5,514 
wift ... 4,650 5,103 5,395 5,679 
Hunter . 1,901 .... 5,798 925 
Heil ...... 1,81 7 
laclede .. « 
Krey .... + 1,297 
Sielo? ... . oeee 674 — 
Others .. 5,806 .... 1,760 was 
Shippers 10,582 2,929 12,355 1,083 
Total .26,017 11,370 40,563 13,201 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 4,262 1,154 8,063 4,282 
Armour . 3,794 1,249 6,898 1,890 
Others . 3,474 165 2,078 298 
Total .11,580 2,568 17,009 7,470 
Not including 936 cattle, 761 calves, 
3,257 hogs and 3,490 sheep bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Codahy . 3,508 188 7,401 1,629 
Armour . 3,361 182 8,805 1,852 
Swift ... 2,522 149 «645,010 2,007 
Others .. 356 4 ses Seee 
Shippers. 4,360 8,698 1,418 
Total 14,107 528 29,914 6,906 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 8,002 1,873 5,259 2,554 
Guggen- 
heim . 680 
Dunn- 
Ostertag 159 
Dold 151 
Sunflower, 55 
Pioneer . 37 
Others . 3,180 
Total . 7.26 264 1, 873 ~ 6,386 3 2,554 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . &, 705 4,790 2,493 10,070 
Swift .. 3,991 4'651 2,722 11,376 
Blue 
ome 280 77 730 
ity.... 479 54 909 
Rosenthal 203 "8 69 
tal . 8,658 9,580 6,923 21,446 
CINCINNATI 
Cattle Calves Hogs Sheep 
Mts cence apes 281 
Kahn's . 1,065 6 4,825 411 
Ms ress cove Be eau 
Meer... 15 <... 2,800 
Schlachter 368 “129 ~!... avis 
Schroth. 8910 .... 2,900 40 
Stegner. 293 “156 .... cae 
Others .. 2.973 931 793 289 
Shippers. “4 583 3,012 6,025 
Mg 4478 1,805 14,748 7,046 
ot including 1,603 cattle, 120 
calves, 2.931 h e 
bough? bon. ogs and 114 sheep 
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DENVER 
Cattle Calves ogs Sheep 
Armour . 1,300 502 4,764 10,848 
Swift .. 1,356 659 3, 444 6,828 
Oudahy . 1,088 404 2°797 1,377 
Others . 2,539 232 #8 1,837 653 
Total . 6,283 1,797 12,842 19,706 
8T. PAUL 

Cattle Calves Hogs Sheep 
Armour . 2,824 1,681 7,528 5,310 
Cudaby . 1,071 1,929 eces 8,245 
Swift .. 5,422 3,449 10,389 5,825 
Others . 6,587 849 eeee cece 
Total .15,904 7,908 17,912 14,380 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 5,844 3,673 2,128 910 
Wilson . 5,873 3,680 2,036 1,159 
Others 349 3 760 cece 
Total .12,066 7,356 4,924 2,069 


Not including 67 cattle, 3,727 hogs 
and 3,357 sheep bought direct. 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Aug. 19 week 1943 
Cattle ...... 182,982 178,343 146,710 
MD cesces 261,525 286,053 282,452 
Sheep ...... 146,207 155,126 225,088 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 18.14,490 2,685 14,389 6,004 
Aug. 19. 7,500 1,200 17,500 6,500 
Aug. 21. 7,317 1,701 16,414 7,108 
Aug. 22.10,500 1,000 gf ,000 
Aug. 23.10,060 895, 3,257 4,756 
Aug. 24. 4,500 1,000 in 500 4,000 
*Wk. 
so far.36,367 6,280 55,560 21,868 
Wk. ago.39,043 6,792 60,825 20,079 
1943 ....47,740 3,585 70,191 27,951 
1942 ....47,9003 3,773 65,571 42,152 
*Including 2,681 cattle, 1,948 
ealves, 14,502 hogs and 12,741 sheep 


direct to packers. 











SHIPMENTS 

Cattle Calves Hogs Sheep 

Aug. 18. 1,260 61 1,878 oane 

Aug. 19. 440. .... 298 1,502 

Aug. 21. 4,799 1138 «1,774 ~=1,005 

Aug. 22. 2,772 79 1,268 1,590 

Aug. 23. 5,077 35 157 

Aug. 24. 1, coe 1,000 200 
Wk. 

so far.14,148 227 4,325 2,952 

Wk. ago.13,630 174 5,045 1,208 

1943 ....16,913 582 11,571 592 

1942 . 14,848 747 4,813 984 

AUGUST AND YEAR MOVEMENT 

—-August———— 

1944 1943 

GEE: ccvccocscese 154,410 141,887 

GED cccocetenes 25,927 12,921 

EMD snesccccowses 280,605 330,622 

GREP ccccccccsces 106,356 120,225 

-~Y¥ ear-————_ 

1944 1943 

GOOths cscccevscves 1,488,806 1,266,153 

GREED caccocceeees 161,663 124,196 

BED cccvccceccces 4,306,187 3,653,536 

GREED ccccccccccee 1,196,351 1,306,556 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 


eago packers and shippers, week 
ended Thursday, Aug. 24: 

Week ended Prev. 

Aug. 24 week 

Packers’ purch... 38,277 43,062 

Shippers’ purch.. 7,011 6,914 

DO ccccesccs 45,288 49,976 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed August 19: 


Cattle Calves Hogs Sheep 


Los Ang....8,590 1,504 3,495 1038 
San Fran.. .1,365 275 2,300 13,600 
Portland ...3,485 670 3,170 2,400 








STOCKINETTE BAGS 
PROTECT BEST 
BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 








CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 











Chicago 


Carlots 


Price 





Superior Packing Co. 


Service 


Quality 





St. Paul 











DRESSED BEEF 


BONELESS BEEF and VEAL 


Barrel Lets 














HUNTER PACKING COMPANY 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 on 14th STREET, PAUL DAVIS, MGR. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C. 
Local and 
F. C. Rogers Co. Western Shippers 
Pittsburgh, Pa, 


Pont “4 


EAST ST. LOUIS, ILLINOIS 





























The Original Philadelphia Scrapple 


ohn J.Felin& Co., inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
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PORK CUTS, Ibs. 


lambs. 
shown above. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 


WESTERN DRESSED MEATS 


New York Phila. Boston 

STEERS, carcass Week ending August 19, 1944.. 38,971 1,307 414 
Pe SEED ch ccwcuctaces ce 2,925 1,513 357 

Same week year ago........... 4,537 854 784 

COWS, carcass Week ending August 19, 1944.. 2,811 2,121 1,534 
EY DEED | sesnsenserscees 2,368 2,008 1,475 

Same week year ago........... 763 1,735 804 

BULLS, carcass Week ending August 19, 1944.. 43 40 173 
WG PUOVEIED oc ccccccccseses 47 46 47 

Same week year ago........... 150 5 135 

VEAL, carcass Week ending August 19, 1944.. 9,425 1,505 945 
PMD -ovecscanceesene 10,328 1,378 914 

Same week year ago........... 5,708 822 271 

LAMB, carcass Week ending August 19, 1944.. 20,337 8,561 9,549 
We, CMD casvecncvevecces 20,893 9,254 8,452 

Same week year ago........... 18,286 9,048 10,086 

MUTTON, carcass Week ending August 19, 1944.. 2,991 873 519 
Week previows ....ccccccceccs 7,921 1,133 1,901 

Same week year ago........... 6,846 1,915 8,373 


Week ending August 19, 1944..1,166,013 299,979 97,716 


Weeee BSPNOED 6cccccctccoces 1,534,489 346,039 65,509 

Same week year ago........... 1,777,991 458,178 232,699 
BEEF CUTS, Ibs. Week ending August 19, 1944.. 252,169 

Week peevieG® .nccccccccccces 114,129 

Same week year ago........... 209,501 

LOCAL SLAUGHTERS 

CATTLE, head Week ending August 19, 1944.. 9,793 2,106 

Week previous ........05++6++ 10,423 2,065 

Same week year ago........... 10,265 1,944 
CALVES, head Week ending August 19, 1944.. 12,559 2,193 

Week GROUND cs cncccccccccee 13,049 2,476 

Same week year ago.......... 9,965 2,512 
HOGS, head Week ending August 19, 1944.. 40,954 12,215 

Wook previees ©... ccccccccccce 46,418 11,711 

Same week year ago........... 44,024 11,635 
SHEEP, head Week ending August 19, 1944.. 51,381 3,038 

WEEE BERGEIED cccccccsceccves 59,532 3,070 


Same week year ago........... 62,403 3,739 esee 
Country dressed product at New York totaled 2,313 veal, no hogs and 81 


79 


Previous week 1,708 veal, no hogs and 72 lambs in addition to that Albany 
, 


WEEKLY INSPECTED KILL 


Slaughter of cattle and calves at 32 inspected centers con. 
tinued at an extremely high rate during the week ended 
August 19. Meanwhile hog slaughter continues to slacken 
and total for the period was smallest of the year, Shee 
and lamb kill is also running substantially below last year, 








Cattle Calves 
NORTH ATLANTIC Hogs Sheep 
New York, Newark, Jersey City.......... 9,788 12,227 41,166 51,583 
Baltimore, Philadelphia ............. 3,832 1,394 25,558 2259 
NORTH CENTRAL ; 
Cincinnati, Cleveland, Indianapolis........ 11,302 4,120 49,617 7.233 
Chicago, Elburn ............++000++++++++ 82,604 10,746 78,799 41 gg 
St. Paul-Wisconsin Group'...............+ 27,740 15,740 61,871 9.9 
Bt. Louis Arem*......ccccccsscsccecccccers 16,946 16,438 67,808 19 ¢44 
TI Got, shyt dae ot Pinas awedlve 10,808 1,546 28,116 1g ¢% 
0 RREENS Tye rT Tree Te TT eer. 22,025 4,995 47,334 31 TM 
Kansas City.........-.eeeseeeeees ..+++++ 26,168 13,644 35,590 8 on 
ee SS ee 16,678 7,192 146,935 4499 
EE i einen eben ewenne anti 7,819 4,522 15,635 4 
SOUTH CENTRAL WEST®...............++- 33,217 24,379 45,217 49.999 
MOG MOOT AIN® oo ccc ccc ccvcccccccces 6,472 2,042 16,221 13.699 
GR PIES aS | SP 17,219 8,550 31,510 41g 
Ro cs lihuibten talekasesaseedesanes . + -242,618 354,897 
TED BNNs WOT cdicsdscscsccessecenes . . -233,036 316,357 
_ 2 & ATT TTT TTT Trier 182,127 748,622 481,757 


Includes St. Paul, 8S. St. Paul and Newport, Minn., Madison, Milwaukee 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. Louis, Il, ang 
St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Anstin’ 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Pi,’ 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Include; 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texgs 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angeles 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 

Receipts of livestock, as re- 
ported by the War Food Ad- 
ministration, at eight south- 
ern packing plants located at 
Columbus, Moultrie, 


Thomasville, and Tifton, Ga; 
Dothan, Ala.; Jacksonville 
and Tallahassee, Fla. 


Cattle Calves Hogs 


Wk. ended Aug 19..2,950 924 10,859 
Last week .........3,929 1,601 88 
EGGS FORE ccccsices 1,836 1,600 14,36 








Siar * 
HAMS > 





PORK - 
BACON > 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL - LAMB 
SAUSAGE 
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Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 








B.A. EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 
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COOLING & FREEZING UNITS 
CHICAGO 
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HAVE YOU ORDERED 

The REULTIPLE BINDER 
FOR YOUR 1944 COPIES OF 

THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 
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: see Position Wanted Help Wanted 


(LASSIFIED ADVERTISEMENTS 


it year, CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH 





Plants for Sale 





2.250 — 








| 7239  saLBSMAN: Married, a a —- Hog Killing Foreman 
) ‘ c yledge casings and meat products. 
bsp tive ability. Seance : 7 - s WANTED: An experienced hog killing foreman 
L 20,006 aft officer U. 8. merchant marine. Construc- 
a Ex 7 3 , . for modern midwest plant killing about 2000 hogs 
6,616 jve postwar future. Free to travel. W.M.C. re- . 
5 18.673 tive wi, THE NATIONAL PROVISIONER, daily. Good opening for the right man. Reply 
t 31m § oe lias New York 17, N. ¥ stating experience and salary expected. W-800, 
) 8.007 Bf 30 Madison ~ te thr4 THE NATIONAL PROVISIONER, 407 8. Dearborn 
4,129 St., Chicago 5, Il. 
4 an EXECUTIVE: Capable young lady. Long experi- 
1 13,662 eoce in slaughtering plant, including all depart- 
D 41,688 BE nents and activities. Full knowledge of cost figur- WANTED: Foreman for small sized eastern firm. 
7 ore 2) yields, bookkeeping, employee records, B.A.I. Thoroughly experienced in sausage manufacturing, 
0 — md regulations, etc. Efficient secretary. Able to to take complete charge of shop. Excellent salary. 
2 481.781 assume full charge; handle help; generally assist Polish speaking preferred. W-809, THE NA- 


busy top executive of Pacific coast plant. W-804, | TIONAL PROVISIONER, 407 S. Dearborn St., 
lilwaukee THE NATIONAL PROVISIONER, Duncan A. Chicago 5, Ill. 
IHL, and Bf geott, Mills Building, San Francisco 4, Calif. 











ason City, 

a, Austin, WANTED: Experienced white or colored butchers, 
Machol — BEEF SUPERINTENDENT and cattle buyer, 18 also meat cutters and boners for work in packing 
th, Texas, years’ experience, capable, efficient, aggressive. 


house. Modern equipment and ideal working condi- 
tions. W-810, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, II. 


s Angeles, Know all phases of beef and small stock opera- 
tins, carlot shipping, army and government regu- 
tions, W-806 THE NATIONAL PROVISIONER, 
#8. Dearborn St., Chicago 5, Ill. 











* Ga,; WANTED: Assistant working foreman for sausage 
sonville PLANT SUPT: Experienced young man wants department, able to handle chopping. Pleasant 
: position as plant superintendent for independent working conditions in medium sized modern plant 
nlves Hogs pecker. Capable, aggressive. A-1 references. W-807, in northwestern Ohio. W-811, Tas NATIONAL 
924 10.459 | THE NATIONAL PROVISIONER, 407 S. Dearborn PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
601 88% ff st,, Chicago 5, Ill. ml. 

600 14,360 











plenty experience with all kinds of sausages and west. Must be familiar with fat melter and ex- 


—_ SAUSAGE FOREMAN wants position. Have had WANTED: Rendering superintendent in middle 
B secialties. W-808, THE NATIONAL PROVI- peller operations. W-812, THE NATIONAL PRO- 


sI0NER, 407 S. Dearborn St., Chicago 5, Ill. VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Help Wanted Plants for Sale 





PLANT ENGINEER: Packing house experience . 
ry preferred. Good, steady position, pleasant working —s GALS: Modern emai packing plant located 
J weditions in a modern packing house in central n north central Ohio. Long established business 
(ti, W-802, THE NATIONAL PROVISIONER, | '@ S#me location for 40 years. Operating near 
401 8. Dearborn St., Chicago 5, Il. capacity and making money. Complete killing, 
processing and manufacturing operations. Livestock 
available right at plant direct from farmers. Do 
WANTED; One assistant sausage maker. One not have to depend on terminal markets. Plant 
experienced sausage stuffer. W-803, THE NA- and equipment is the latest. Re-built and re- 
TONAL PROVISIONER, 407 S. Dearborn St., equipped 1939-1940. Labor supply is adequate, all 
Chicago 5, Ill. from surrounding community. Sales territories un- 
limited for this size plant. Several large cities 
nearby that are not being covered at present. 
WANTED: Medium sized middle eastern packer Have good truck fleet with refrigerated bodies. 
— bas opening for an experienced plant superintend- Sausage manufacturing, smoked meat and proces- 

tat who can handle all departments and control sing is well balanced with killing and cutting 

‘ets of production. This is a permanent posi- operations. Product brand name of long standing 

tion with good post-war possibilities. W-687, and unusually good reputation in this area. Owner 
THE NATIONAL PROVISIONER, 407 S. Dearborn has other interests and wants to sell outright. 
co. 8t., Chicago 5, Ill. Plant can be bought at sound appraisal value and 
inventory at market value. No agents. All in- 
quiries confidential. Write FS-804, THE NA- 


° ° TIONAL PROVISIONER, 407 8S. Dearborn St., 
Experienced Rendering Mgr. Chicago 5, IN. 


WANTED: By progressive midwest packer—a 
thoroughly experienced edible and inedible render- 
Mg Man competent to take complete charge of 
these two departments. Reply fully relating your 
experience, etc. W-799, THE NATIONAL PRO- type, complete with trucks. EB. D. Kelley, Oxford 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. Junction, Iowa. 


ee 


















































FOR SALE: Small rendering plant, dry cooker 
























‘ee 





BOLOGNA PLANT and wholesale bakery for sale: 
Wholesale bakery and bologna plant located in 
New York City, specializing in the production of 
frankfurter rolls, hamburger rolls, and frankfurt- 
ers; substantial volume; well-equipped bakery and 
bologna kitchen; considerable equipment in good 
condition. Established for many years and is 
profitable. $75,000 required. FS-813, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y. 




















WASTE Dispose of space-wasting unused equipment, turn it 

into cash! Hundreds of others have found a ready 

market in this section. You can too! Simply list the 

becomes items you wish to dispose of. These columns will do 
8 the rest. 











GET—ACTION—USE 





NATIONAL PROVISIONER ‘CLASSIFIEDS’ eee 
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Equipment for Sale 





FOR SALE: 1 Ayres tomato filling machine; 
1 jacketed paddle-type HOTTMANN mixer, center 
discharge; 1 gear type pump 3” inlet and outlet; 
pne 50-gal. jacketed tank, steel tested, 100 Ib.; 
5 retorts 40” x 70”; 38 baskets 36” x 19” 
perforated, reinforced top and bottom; 20 baskets, 
assorted slat type; 1 Burt labeler No. 5913; 
1 standard Knapp labeler No. 9230 with boxing 
attachment; 1 No. 3 HOTTMANN Kutmixer; 
1 jacketed mixer 3’ x 6’; 1 tank, jacketed on 
bottom, 53 x 95 x 59; 1 Smith drum-type washer 
26 x 36; 1 Sanders meat grinder No. 150; 1 catch 
basin; 1 six-pocket filling machine. The Hottmann 
Machine Co., 3325 E. Allen St., Philadelphia 34, 
Pa. 


MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—241 Meat grinders; 1—2#27 Buffalo Silent 
Cutter: 1—Creasy #152-¥Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 








Frick Ice Machine 


USED ICE MACHINE FOR SALE: 24-ton Frick 
ice machine direct-connected to steam engine. 
Inspect at Lancaster, Ohio. Write Box 426, 
Lancaster, Ohio. Price f.o.b. cars—$800.00 





Used Equipment For Sale 


200 Square alum. bam molds 8/122 new, ea.$10.00 
100 Square alum. loaf molds 5/6 new, ea.. 6.50 
1000 used calf trolleys, each................+. -25 
1000 used hog trolleys, each 
75 ham and bacon trees; sausage cages; 15 H.P. 
grinder, silent cutters; stuffers; 4002 mixer; air 
compressors; smokehouse doors; tracks; hangers; 
refrigerator doors; paunch trucks; beef droppers; 
etc. 

Chas. Abrams 68 N. Second St. 
Walnut 6685 Philadelphia, Pa. 





FOR SALE: Horizontal and verticle retorts and 
other food packing machinery. Ashley Mixon Can- 
ning Machinery Exchange, Plainview, Texas. 
LD telephone 822. 


Equipment Wanted 








WANTED: Bacon skinning machine. Must be in 
A No. 1 condition. State make, age and price. 
BERKS PACKING CO. INC., Third and Bingaman 
Sts. Reading, Pa. 








Buy Another War Bond 
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Here’s a chance for someone in the meat industry to show 
appreciation to some of our men in service and, at the same 
time, to demonstrate ingenuity. THe NATIONAL PROVISIONER 
recently received a letter from a Red Cross club director giving 
an APO address—apparently at some forsaken spot in India, 
Africa or the Lord knows where—asking for a recipe for making 
frankfurts. She says: 

“We are endeavoring to serve the American troops in this 
area with as homelike food as can be prepared from the local 
sources of supply. The popular demand is for American frank- 
furts. Nothing would please the men more than a treat of hot 
dogs. If you could give us rather detailed information about 
how we could make them here in small quantities we would be 
grateful for your help.” 

However, the problem is not one of a formula alone. The 
club needs a small quantity of frankfurt spices—evidently 
unobtainable there—as well as casings (artificial would prob- 
ably be best under the circumstances). It would also probably 
need an old hand stuffer and suggestions for chopping the 
frankfurt meat to something approaching the proper con- 
sistency. Are there any pioneering old-time sausage makers 
who have any ideas? If so, pass them along to us. 


xk * 


It was during the filming of the motion picture ‘Practically 
Yours” that the script in one particular scene called for a dog 
to lick the face of actor Cecil Kellaway. Mitchell Leisen, who 
was directing the picture, wasn’t going to waste any precious 
film trying to capture such a difficult scene so he put some ham- 
burger behind the actor’s ears and cleverly hid some on his chin. 
The dog needed no prodding. Its nostrils dilated. Quickly it 
jumped into the lap of the actor and licked and licked and licked 
as the camera clicked. 


: xk 


At a war bond rally in New York where dogs were being 
auctioned off for bonds, Julius Lowenthal paid $10,000 for a 
case of Swift & Company’s popular dog food product, Pard, 
which had been contributed for the rally by G. T. Wright, Swift 
canned food salesman in New York. 


kkk 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER.) 


The years have brought innumerable improvements and in- 
novations in various packinghouse practices, but among the 
procedures which have remained basically unaltered with the 
passing of time is the manner in which hides are preserved. Yet 
as far back as 1894, THe NATIONAL PROVISIONER felt that “a 
time will come when packers will find another method of pre- 
serving hides other than by using common salt (chloride of 
sodium). It is a fact that salt affects the gelatinous matter and 
in the course of time makes hides which are used for leather less 
fit for tanners’ use than if they had been preserved in some 
other way. ‘An eminent chemist, who has had a great deal of ex- 
perience with packinghouses, suggests that a trial be made with 
neutral sulphate of sodium. We believe that chemistry before 
long will play a much greater part in packinghouse work than 
it has done heretofore.” 
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ADVERTISERS? 


in this issue of THE NATIONAL PROVISIONER 





Advanced Engineering Corp 
Afral Corporation 
Allbright-Nell Co., The 


Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co 

Corn Products Sales Company 

Cudahy Packing Co 


Daniels Manufacturing Co 
Dexter Folder Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 
Dupps, John J., Co 


Felin, John J. & Co., Inc 


Gaylord Container Corporation 
Girdler Corp., The 

Globe Company 

Griffith Laboratories, The 


Hunter Packing Co 
Hygrade Food Products Corp 


James Co., 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co., The 
Kennett-Murray & Co 


Lees Packing Company, Tac., A.C.........cccccecccsecesctin 47 
Levi, Berth. & Co., Inc 


Master Electric Company, The 
Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co., The 
Mitts & Merrill 

Morrell, John, & Co 


Niagara Blower Co 
Oakite Products, Inc 


Packers Commission Co 
Paterson Parchment Paper Co 
Philadelphia Boneless Beef Co 
Preservaline Mfg. C 

Presstite Engineering Company 
Pure Carbonic, Inc 


Rath Packing Co 
Robbins & Myers, Inc 
Ryerson, Joseph T., & Sons, Inc 


Schoenfeld & Sons 

Smith, H. P., Paper Company 
Smith’s Sons Co., John E 
Specialty Mfrs. Sales Co 
Standard Steel Corp 

Stange Co., Wm. J 

Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co 
Superior Packing Company 
Swift & Company 

Sylvania Industrial Corporation 


Traver Corporation 
United Cork Companies 
Viking Pump Co 

Vogt, F. G. & Sons, Inc 


Weston Trucking & Forwarding Co 
Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this mdex 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make hetter products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—August 26, 1 


re ee 





